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TRUE TOWEL TALES: No. 1. TOLD US BY A DOCTOR _IN THE MEDICAL CORPS 
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Ilustration as described by the Army Medico 


Did you ever have to put a net across your bathtub — and share 

it with a crocodile? Sometimes, according to this medical corps t imited 
captain, you have to do that for a bath — in the South Pacific Islands. GC, quality ut the durable 
Since “crocks” have finicky palates, with a marked partiality 

for legs, the kids put two nets across a stream and weight them down. 

Thereafter the “crocks” are on the outside — looking in! 


You might not enjoy the bathing facilities of our boys in the service, 
but you’d heartily approve of their towels. For in 


N08 VICTORY —suY u. 5. wan Bonps; //, 
many of their service packs are those same husky, durable ‘h. 
Cannons you’re so proud to use in your own home. ... ee ‘if 
You know how welcome a bath and a good towel are after 

a trying day. You can imagine how welcome to our 

men after long stints of marching or combat! 


snag need — _ gg t= = That B why there : 1 4 HOW TO MAKE YOUR TOWE 
ts ewer ms 8 “el us. i 8 " nN too, it's important oe Ss y) LAST LONGER AND STAY 
that we take good care ot those we have. t a -3 f j “DURABLE FOR THE DURATIO 


Launder before they become too soil 
Fluff-dry terry towels — never i 
If loops are snagged — cut off, never P 
Mend selvage and other breaks immediate 
Buy good-quality towels — always the best econo 
CANNON SHEETS CANNON HOSIERY 











PEACE-TIME homes are going to be easier to 


own... and Letter to live in! 








For when this war is won all of America’s mighty 
forces now devoted to equipping men for fighting 
will be turned to equipping men for living. 





And that’s the job we at General Electric love 
the best! 

A new electric age is being born and after victory 
even the most modest home is going to have com- 
forts and conveniences now considered luxuries. 





ee - eneeiar —s e Help hurry these happier days along. Buy every 
i? <3 , Ga a He ere Ade ISMiN ty Pree s = ; v7 ‘ ~s ‘ 2en! F » o 
petty yes a » Sia TTT Nee. * War Bond you possibly can. Dig deep! For by lend 
: ——— eh Tee Eee ing your money to your country you help end the 
\oeteeeensiiiemirenteitiiemern cee ee OC EE I, os ° ° 
| ae : ~ , : war sooner...and atthe same time providethe means 


for making your own dreams and plans come true. 






General Electric Co., Appliance and Merchandise Dept., Bridgeport, Conn, 





GENERAL (3 ELECTRIC 


General Electric Consumers Institute at Bridgeport, Conn., is devoted to research on wartime home-making problems such as: 
Nutrition - Food Preparation - Food Preservation - Appliance Care - Appliance Repair » Laundering - Home Heating and Air Conditioning. 
Bulletins and booklets are available through your G-E Appliance Dealer, or from General Electric Consumers Institute, Dept. BHG8-3 


Listen to the News on “The World Today”’ every week day on CBS, 6:45 P.M.—E.W.T. On Sunday listen to the “‘Hour of Charm” on NBC, 10 P.M.—E.W.T. 
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Theres a 
GREAT DAY 
COMING!’ 














. COOKING 
vill do in minutes 
what now takes hours 


Imagine putting your roast in the 
oven as you sit down to dinner... 
and finding it ready to serve by the 
time you've finished your soup! Yet 
scientists predict such speed, econ- 
omy and convenience are only a few 
of the many benefits electronic cook- 
ing can bring to post-war homes. 


Because this method generates heat 
from the inside at the same rate as 
from the outside, food can be cooked 
through with no danger of burning, 
no wasteful shrinkage, no loss of 
valuable juices. Weight and _ thick- 
ness make no difference, either .. . 
100 lbs. can be cooked as fast as 1 Ib. 
And since the heat is concentrated 
in the food, utensils stay compara- 
tively cool-—hands are not burned. 


Delco Appliance salutes the scien- 
tists whose electronic applications 
promise so much for future home life. 
Our own use of electronics is now 
confined to war production, because 
“Victory Is Our Business”... but with 
peace, it will help us build new and 
finer Delco Appliances for your home. 


Delco Appliances include Automatic Delco-Heat 


(oil-coal-gas), Delco Water Systems, Delco- 
Light Power Plants and Delco-Light Batteries. 


DELCO & 
APPLIANCE 


ROCHESTER, N. Y. 


DIVISION of GENERAL MOTORS 
‘Doring War or Pace DELCO APPLIANCES ° 
Dae the Gob Better 
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TELL ME ANOTHER, 


sas Kleenex 
AND WIN A‘25 WAR BOND 5) 
for each statement we publish * 
on why you like Kleenex" Tissues 


better than any other brand. 
Address: Kleenex, 919 N. Michigan Ave. 


















lin no tisherman! 


Why fish for tissues so hard to get 
out of ordinary boxes? With 
KLEENEX" it's pull o tissue and 
up pops another, ready for use! 


(from a letter by M. T. T., Long Island, N. Y.) 





IF YOUR DEALER (S OUT OF 
KLEENEX, PLEASE BE PATIENT 
“HE’LL HAVE SOME SHORTLY. 
QUANTITY 1S SOMEWHAT 
CURTAILED, BUT WE ARE 
DETERMINED, REGAROLESS 
OF WHAT OTHERS DOO, TO 
MAINTAIN KLEENEX QUALITY 
IN EVERY PARTICULAR! 


No more 

stained 
dish towels 
at canning time 
since | wipe the top of each filled 
jor with clean, absorbent KLEENEX! 


(from a letter by C. F. C., Prineville, Ore.) 





WHO CAN FORGET DELSEY? 
—SOFT LIKE KLEENEX 


Hope there'll be 
aloMe-dalelacele (1) 
oh ad-tahdel lela 
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PARTS FOR TANK GUNS 


Mie by 


These women of Chrysler Corporation 
are making parts of guns for tanks. 


They have come from almost every 
walk of life, mostly without previous 
shop experience. 


They have helped replace more than 
fourteen thousand Chrysler Corporation 
men who have joined the fighting serv- 
ices. 


Some of them, in this department, are 


youngsters out of school. Others have 
grown-up sons of their own in the 


service. 


All of them were trained for their 
jobs during the first weeks of their em- 
ployment, before taking their regular 
places in the war-production program. 


Woman’s natural skill of hand quick- 
ly adapts itself to the fashioning of gun 
parts by machine and to their assembly 


CHRYSLER CORPORATION 
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into finished products ready for action 


on the world’s battle fronts. 


More than 20,000 women are regu- 
larly employed in war-production by 
Chrysler Corporation in its many plants 
and on a variety of machining and 
assembly operations. 

Chrysler Corporation plants have new 


enlistments in this women’s war-pro- 
duction army every day. 


PLymouTH : Dopce : De soro -: CHRYSLER 


{ WAR BONDS ARE YOUR PERSONAL INVESTMENT IN victory | 


SEE... 


fis .. PAGE 71 
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Here’s how easy it is to enter this con- 
test. Just pretend you’re writing to your hus- 
band or a friend, and tell in your own words 
what you’d like to do to make your home 
more pleasant, more beautiful and more com- 
fortable when the war's over. 

Would you ‘‘do over” inexpensively by 
changing the colors? Would you want new 


If You Need a 


don’t hesitate to buy one. You’re not meant 
to go without one or to keep on with one 
that’s dingy and threadbare. But do 
be patient if your favorite store does 
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things throughout? What about carpets and 


rugs? Any special color? Plain or figured? 
How about bedroom carpet? Any particular 
style or period in your decorative scheme? 
Have you thought of any new ideas you would 
like to have in your home? Just put your 
dreams in a letter. You will not only have fun, 


but you may win a valuable prize. 


Rug NOW— 


and Alexander Smith Broadloom Carpets. Be- 
cause our facilities are heavily engaged in war 
work, we cannot supply our dealers 
as well as we have always done in 
times of peace. Alexander Smith & 


not have complete selections of ALEXANDER 
Alexander Smith Floor-Plan Rugs SMITH Sons Carpet Co., Yonkers, N. Y. 





ALEXANDER SMITH FLOOR-PLAN RUGS 


“Nearly Right Won't Do” 





49 other 
War Savings Prizes 
for letters 


telling “How We 





Hope to Fix Up 





Our Home 
After the War” 











PRIZES 


Ist Prize . . . . $1000 War Bond 
2nd Prize. . . . $500 War Bond 
Srd Prize ; . . . $100 War Bond 
4th to 10th incl. . . . $50 War Bond 
Tith to 20th incl. . . $25 War Bond 
21st to 50th incl. . . $10 in War 


Savings Stamps 


Also: Extra monthly and local 
store prizes: See below. 


HERE ARE THE EASY CONTEST RULES 


1, Write a letter to Alexander Smith & Sons 


ject: ‘‘How we hope 

after the war.‘" Confine a to the 
interior (furnishings and tion). 

. Mail to the above address, or to any store 
holding the same contest in re vicinity, at 
ar time before midnight, October 31, 
1943. All letters so received will be consid- 
ered both for the final contest and for 
monthly for the month in which they 
were mailed. 


. Letters may be aay out you wish but no 
special considera will be given long 
ones. You submit as many entries as 
ou wish. Do not submit sketches. None will 
submitted to the judges. Illustrations or 
clippings from newspapers or magazines may 
be submitted. 

4. All winners of both monthly and final con- 
tests will be notified 2 on and all names 
of winners will be lished in February 
1944 issue of House Beautiful Magazine. 


5. Any resident of the United States may com- 
gee except employees of Alexander Smith 
Sons Carpet Co., their advertising agency 

and their families. 


6. Entries will be dues for their interest and 
completeness. The judges, whose decision 
will be final, will be guided by an analysis 
of the entries to be made by Crossley, Inc., 
well known research firm. Duplicate prizes 
will be awarded in case of ties. No entries 
will be returned. Letters become the prop- 
erty of Alexander Smith & Sons Carpet Co. 

















Special 
Prizes 
Every Month! 





In addition to the prizes above, Alexander Smith 
offers prizes of $100, $50 and $25 War Bonds for 
the best three letters received each month through 
October. 


Watch for announcements of this contest by stores 
that sell Alexander Smith Rugs and Carpets. If you 
see such an announcement you may submit your en- 
try through your store, and may win an additional 
store prize. 
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To Mothers of Babies 


Mothers- 
to-Be 


« 
How God has blessed the woman with a baby on her breast!” 
This was the refrain of a lullaby my mother used to sing to us when 

we were little. It had been composed by a neighbor of her own child- 

hood, on the lonely and dangerous Kansas prairie of Civil War days. 

The neighbor woman had made it up for her own babies, and my grand- 

mother, hearing it, learned and sang it to hers. 

“The busy day is over,” began the verse, “the night begins to fall. 
Then comes, for a mother, the sweetest time of all.” Simple words, but 
they must have had a great deal of meaning for these two young wives 
and mothers. 

For their day was busy beyond anything you and [ can very well 
imagine. Their husbands were with the Union armies, help could not 
be had. By day the women plowed and planted and harvested, else their 
children would have starved. By candlelight, they did their household 
chores. 


THEY MUST HAVE HAD MISGIVINGS. These were bad, bad times. The 
Union was fighting for its existence. Law and order had broken down, 
guerilla bands harried the border states. What could lie ahead but chaos 
and destruction? 

There must have been times when they looked at their little sod 
houses and thought bitterly that this was no life for children. There were 
no schools, nothing but grueling work in order to survive, and that in a 
world where hatred and cruelty seemed to be in control. 

Was it right, they must have asked themselves, to bring children into 
such a world? What would be their fate? Brave tho these women were 
in the face of their own perils and difficulties, they must have known 
moments of black fear for their little ones. 

But at last the long day of toil and worry was done. There came that 
“sweetest time of all,” when the mother could sit in the twilight, or by 
the light of the candle she herself had made. She could hold and rock 
her baby, and feel the wonder and blessing of her motherhood. Out of 
the peace and joy of that moment, my grandmother’s neighbor fash- 
ioned her little song. 


Dip sHE GuEss that the baby on her breast would live thru the great- 
est era of progress the world has ever known? Was the future rolled 
back for her so that she could see her war-torn country united again, 
and taking its place with the greatest and most powerful nations of the 
earth? 

| doubt it. What was to happen was beyond the imaginings of the 
men and women who lived in that time. If someone had told them, they 
wouldn’t have believed it. Besides, mothers do not need everything 
blueprinted in order to have faith. 


Ir WAS THE BABY ON HER BREAST that brought peace and hope and 
courage to this mother of Civil War days. The peace and hope and faith 
that babies have brought since the world began, recompense for any 
hardship and peril and heartache. 

That peace and hope, that great flooding wonder, will be yours when 
your baby is placed upon your breast. There is no other joy to equal it. 

Thus God has blessed the woman with a baby on her breast in darker 
days than these. Thus He will bless you thruout the days to come. 

And mankind reveres you. For in your arms, you hold the future. 

Gladys Denny Shultz. 


Director, Better Homes & Gardens’ Baby Health Department 


SEE... Hebel . . PAGE 71 








“Washin for my young ‘Indians’ 
sure makes me glad to have so much 


MORE SUDS 


Mrs. Ruth Southwell says getting SO MUCH MORE, 
LONGER-LASTING SUDS from new sudsier Super 
Suds eases up all washing problems 












@ “With six altogether to wash for, I was 
mighty happy to find the soap that really 
gives MORE, LONGER-LASTING SUDS. 
Gets clothes clean with less rubbing and 
white wash whiter.” Yes, ladies... MORE 
SUDS, LONGER-LASTING SUDS, 
HARDER-WORKING SUDS! 
‘ That’s what you get in new 
r. 7 sudsier Super Suds. Get 
\ Super Suds today! 
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“THE SUDS FROM 
NEW SUPER SUDS 



















SOAP GAVE PILED UP RIGHT 
A REAL SHORT TO THE TOP OF 
MEASURE OF THE BOTTLE...AND 
SuDS... THEY LAND, HOW THICK 

SPUTTERED AND RICH THEY 
OUT AWFULLY 
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UNDISSOLVED UNDISSOLVED 
PIECES YOU SEE STUFF, EITHER... 
IN THE BOTTOM ALL OF 


ARE WHAT STICK 
$O TO CLOTHES... 
NOT MAKIN’ SUDS, 


EITHER.” s 


#3 _| SUPER SUDS SEEMS 
TO MAKE SuDS, 

AND THAT MEANS 

A SOAP SAVING!” 
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For the Man in your Heart 
who isnt in your Arms tonight | 


HERE is he tonight? It was 

Ireland, last time you heard. 
But that was three months ago— 
where is he tonight? 


What can you do to bring him 
back? What can you do to speed his 
passage home? How can you help 
that far-off soldier you love—and 
miss—so much? 


You can help him by putting every 
dime, every quarter, every dollar 
you can save into the War Bonds of 
the United States of America! 

Give up buying foolish things, 
frivolous things, useless things —un- 
til the war is won! Yes, give up all 
the unnecessary things —and put the 
money you save into War Bonds! 


Do you realize what your bonds 
will do? They’ll help to put heavy 
tanks in front of your soldier—and 
a protecting cloud of pursuit planes 
over his head. 


They’ll help to check Inflation— 
to keep prices lower on the things 
you buy now—so you can save more 
and more towards the things you 
and he will want to buy—when he 
comes home. 


They'll help to bring Peace nearer— 
and make Victory more complete. 

Yes, and the wisest, soundest, 
hardest-headed bankers in America 
have never in all their lives been 
able to discover a safer, more secure 
investment than U. S. War Bonds 
are for you! 


Here’s what War Bonds 

do for You: 
1 They provide the safest place in all 
the world for your savings. 

7 

2 They are a written promise from the 
United States of America to pay you 
back every penny you put in. 


. 
3 They pay you back $4 for every $3 
you put in, at the end of ten years... 
accumulate interest at the rate of 2.9 


per cent. ‘ 


4 The longer you hold them, the more 
they’re worth. But, remember, if you 
need the money you may turn them in 
and get your cash back at any time after 
60 days. . 


5 They are never worth less than the 
money you invested in them. They can’t go 
down in value. That's a promise from the 
financially strongest institution in the 
world: the United States of America. 


SAVE MONEY THE SAFEST WAY— BUY WAR BONDS REGULARLY 





Published in cooperation with the Drug, Cosmetic and Allied Industries by: 
The Distributors of Kotex Sanitary Napkins and Kleenex Tissues 
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An optimist is a man who puts his 
household tools away carefully before 
he goes off to the wars and expects 
to find them in place when he returns. 





There’s a camera fiend in our 
neighborhood who delights in snap- 
ping “‘candid” shots of us at gro- 
tesque angles. “‘Candid”’ is putting it 
mildly; they’re almost brutal. But 
he pretty nearly has us convinced 
we look like that. 


++ + 


The children are organizing an elastic 
defense against parental strictures. Their 
position, reduced to its simplest terms, is 
that anything ts permissible unless it has 
been specifically forbidden. 


++ + 


One of the most difficult things for 
a lovely woman to do is to remain 
placid and preserve her equanimity 
while another beautiful woman mo- 
nopolizes the conversation. Too often, 
alas, her face betrays her indignation. 


+++ 


From snatches of chatter I over- 
hear, it appears that the status of a 
maid in the household has under- 
gone a sea change into something 
rich and strange. Nowadays she 
enjoys somewhat the position of a 
wealthy visiting aunt. 


+++ 


The 6. w. has made a triumphant dis- 
covery among the dehydrated soups. She 
has found one that tastes liké bean, or 
potato, or mushroom soup, depending on 
pour preference. Thus she’s able to please 
each delicate family appetite at one s.tting. 


+++ 
My long-suffering neighbor whose 
equipment is constantly on Joan 
around the neighborhood now threat- 
ens to attach a red pennant to the 
handles of his rakes. 


+++ 


**A husband feels he’s straightened 
the house up thoroly,” reflects 


Phyllis Gowan, “when he closes a 
few cupboard doors and drawers in 
the kitchen and pantry.” 


+++ 


It shouldn't attract too much attention 
in any neighborhood after the war to see a 
man mowing the lawn, and wearing the 
pith helmet he wore in India, or trimming 
the shrubs in his African shorts. 


+++ 


Well, our refrigerator is now going 
into its fourteenth year, and it gives 
us less concern than the old-fashioned 
ice-box used to give my mother. (And 
despite its symbolic dish of cold 
spinach, it has been a rather good 
provider.) 


+++ 


Maybe the owner of the one yard 
in every neighborhood where all the 
children habitually gather for their 
games enjoys it as a proof of popu- 
larity or something. But usually his 
distinction kindles surprisingly little 
envy among his neighbors. 


tt 


As soon as a woman gets her kitchen so 
Spotlessly streamlined that it resembles a 
surgical room she falls into rapt admira- 
tion of some old kitchen in which the pots 
and pans are hung on the walls. 


+++ 


One of the drawbacks of a happy 
married life is that the years fly past 
too swiftly. Maybe a small family 
quarrel now and then is a good thing; 
it makes time stand still a little. 


+++ 


It is proof of the power and 
strength of our family life, that all 
over the world men are dreaming of 
modest homes on quiet American 
streets, as heaven on earth. 


+++ 


The b. w. contends that it isn’t easy for 
a wife to remain a glamour girl when a 
3-year-old races around her bedroom on a 
tricycle. (But to my mind that makes her 
more glamorous than ever.) 


[ Turn to page 56 
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Perhaps it’s 
unkind to whet 
your appetite 
for a Scott Radio 
now when there are 
none to be had, but a 
Scott owner near you 
would love to have 
you listen with him (if 

you can get him to 
stop talking about 
the instrument 
long enough to 


let you hear it). 


E. H. SCOTT 


_, Bile .. pace 71 















The OBOE was the 





despair of a radio engineer’s 
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Taree orchestra, lending a distinctive “flavor” to fine 
FINE RADIO ep 
. rere music with its peculiar moody note. Because its 
RECEIVERS : . 
range is so elusive, few radios have been deft 
enough to capture it truly, to the annoyance and 
despair of radio technicians. But if you are a Scott owner now... or later 
when you will be one... you can hear the Oboe in its matchless voice, 


with all the fleeting grace notes and overtones of a “living performance.” 


Today there is sterner work for a Scott than bringing the wonder 
and glory of music into your home. On ali the oceans, wherever our tank- 
ers move, or convoys sail, Scotts are providing our seamen with favorite 
programs from home, or vital messages of war. And the Scott is engi- 
neered so that no telltale “leak-back”’ can reach a lurking submarine. The 
millions of men who have heard the Scott under 






these conditions will want one after-the-war 
because it “gets everything.” You will yearn 
for a Scott, too, if ever you hear one. 





A good way to get one is to 
buy bonds, bonds, bonds ... then 
a Scott can be yours soon after the 
whistles blow. 


&. H. SCOTT 
RADIO LABORATORIES, INC. 


4450 Ravenswood Avenue, Chicago 




















Toupee MES 


What’s so surprising, Mary Ann? 


Mother gave me these just for being good! 


That’s because she’s proud of you. So am I. 


Thank you — it’s nice of you to take an interest. 


Not at all—I’m interested in people’s behavior 
because millions meet every day by telephone, 
so I have ample chance to see the courtesies 
that make the meeting most successful. 


Gee, I'd like a tip or two. 


The simplest things imaginable help a lot, 
Mary Ann. Knowing the right number when 
you call . . . answering promptly . . . speaking 
distinctly . . . all these are good telephone 
practice. 


Hm-m-m. Seems very easy. 


Bright child! Nice manners are usually easy. 
And the more you use ’em the easier they are. 











LATE TIPS ON 


Wartime Living 


Health Wanted 


Some vitamin- and mineral-rich 
foods are scarce these days. That’s 
why it is especially important when 
you buy flour to specify enriched 
flour. 

By using enriched flour for everything 
—sauces and gravies as well as breads, 
hot biscuits, and pastries—you help make 
up for shortages in the family diet. 


Safe Canning 


Canning for the first time this year? 

Then you'll want to make certain the 
food you can will keep its good looks and 
flavor and make safe and healthful eating 
for your family next winter. A reading of 
“How to Avoid Spoilage in Home Can- 
ning,” page 50, would be well worth 
your while. 


Plastic Screens 


The plastic screen cloth you’ve 
been hearing about for months is 
now available in many stores. 

If your window and door screens are 
giving out, it is an excellent replacement. 
It is translucent, doesn’t corrode. Widths 
are 24, 30, and 36 inches. 


Vacations 


Stations and diners are jammed, 
busses and trains bursting. ‘Troops 
come first; you take what’s left. 

For your own good, for national good, 
vacation at home—swim, golf, read 
those books you’ ve never gotten around to, 
curl up in the hammock. It’s better than 
fighting crowds and heat. If it’s not at all 
practical to stay home, try to vacation in 
fall or winter when travel is less. Take 
your vacation all at once, and try to begin 
and end it on Tuesday, Wednesday, or 
Thursday. Stay as near home as you can. 
Go to one place and stay there. Carry 
your lunch. Take little baggage. 


Furniture Priorities 


Here’s word for war workers in 
housing units provided by Federal 
Public Housing Authority: 

Furniture for you has the same priority 
as that purchased by Army, Navy, and 
Maritime Commission. 


Pressure Cookers 


If you’re lucky enough to have a 
pressure cooker— 

Share it with your neighbors for can- 
ning vegetables (except tomatoes) and 
poultry. Better yet, thru your garden club, 
woman’s club, PTA, or church, start a 
pressure-cooker-sharing society. 


Paper Cups 


Despite the paper shortage, WPB 
is permitting increased production 
of paper towels, napkins, cups, and 
containers. 

You'll find sanitation, economy, and 


speed in covered paper containers for 
lunch box and refrigerator; throw-away 
dishes for the sick room; paper towels 
and cleaners for a thousand uses. 


Extra Rations 


Most of us are getting along well 
enough on our allotments of ra- 
toned foods. But invalids or con- 
valescents may need extra butter, 
meat, or canned goods. 

There is provision for special cases— 
persons who need more than a normal 
ration of certain foods. Have your doctor 
figure your needs on the special OPA 
form; then apply to your local board. 


Stoves 


The rationing of new cooking 
and heating stoves using coal, oil, 
gas, or wood is now nationwide. This 
includes laundry stoves, but not hot- 
water heaters, and electric ranges. 

If you really need a new stove, your 
local rationing board can issue a purchase 
certfwcate. 


Lend, Swap. Sell 


Baby buggies, high-chairs, tri- 
cycles, auto seats, wagons, all kinds 
of children’s equipment, even rope 
and chains for swings, are scarce. 

Get out everything your own family 
has outgrown. Lend it. Trade it. Put a 
classified ad in the paper and sell it. 
Everybody benefits. 


Bedding 


Supplies of sheets, pillowcases, 
towels, and mattress covers are ade- 
quate if everyone buys only what’s 
needed. 

Double-bed sheets are more plentiful 
than single sheets; the army and navy 
need the latter for hospital beds. 


Need Furniture? 


To make the most from the man- 
power and material available, furni- 
ture manufacturers are now limited 
in the patterns they may use. 

But you shouldn’t have trouble finding 
what you need, for three-fourths of the 
furniture you've bought has been made 
from one-fourth of the patterns anyway, 
and these will be retained. 


Self-made Doormat 


Doormat fibers are now reserved 
for military use. 

Hose the dirt out of your present door- 
mat to conserve it. If it’s too far gone, 
make one from lath or scrap lumber. Lay 
the laths flat, insert half-inch wide blocks 
between each near the ends to hold the 
strips apart, and fasten the whole thing 
together with wire run thru the strips and 
blocks, or with brads and strips of tin. 


Zhe Elta 


This information, checked and interpreted by 17 staff members, is accurate as we go to press 
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Floor—Nairn Treadlite DeLuxe No. 17208. Feature Strip—No. 17380. Counter Tops—No. 


““JUST LOOK AT ALL THE EXTRAS YOU GET FOR YOUR MONEY” 





A floor so super-smooth a whisk of a damp cloth keeps it clean . . . So long-wearing 
it lasts for years and years . . . So lovely it beautifies your whole room. 
That’s what the new Nairn Treadlite Floor brings you—and at a cost to thrill 


the thriftiest homemaker! See what makes all this possible- 









NEW SATINY INLAID. .. soil-resistant ... with linoleum colors 
that go right through to the patented backing. Dust, grime, 
stains can’t sink into this smooth inlaid . . . that’s why it’s so 
easy to clean. Be sure to see the complete range of stunning 
Color Correlated patterns in your favorite store. 


NEW DUPLEX FELT BACKING that is actually built right in. A 
triumph of Nairn research and production that gives you (for 
the first time) all the advantages of a custom installation 
with lining felt . . . at no extra cost! Tough, water-resistant— 
this patented foundation of Nairn Treadlite is your 
assurance of a trouble-free, long-wearing inlaid floor. 
Choose your “Floor of Tomorrow” for your kitchen today. 


HELPFUL DECORATING BOOK! Just 
full of practical suggestions and stun- 
ning color pictures to give you ideas! 
Send 10c for ‘How to Make Rooms 
Color Perfect”? to Box 34, Congoleum- 
Awarded Kearny plant for Nairn Inc., Kearny, N. J. (Offer limited 
“fine record in the produc- to the U.S. A.) 

tion of war equipment.” Dig 


Deep... Buy WAR STAMPS a : 
and BONDS. . . Regularly. 66 1, / Nairn Treadlite— 
@ Pattern No. 18534. 


NAIRN TREADLITE FLOOR!” 


CONGOLEUM-NAIRN INC., KEARNY, NEW JERSEY 
a MAKERS OF GOLD SEAL CONGOLEUM 
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Theyve all PREM, the sugar-cured iat) 
Quick, delicious, ready-to-eat 
Packed 3 ways to meet the demand 
Ditterent containers but the same good brand / 























The famous Swift’s Premium 
sugar-cure helped make Swift's 
Premium Ham and Bacon the 
most popular brands in America, 
Now it’s doing the same for 
Prem. To meet the ever-growing 
demand, three different con- 
tainers are now being used. But 
it’s always the same quantity 
of the same good Prem! 








SUGAR-CURED by 
the makers of Swift's 
Premium Ham... 















“THE DIARY 


OF A PLAIN DIRT 





GARDENER 


REG. U. 5S. PAT. OFF. 





“Don’t tell a soul—but the first grapes are ripe” 


By Harry R. O’Brien 


Caricatures by Tom Carlisle 


th / My zinnias are in full 
ug 4 bloom. Part of the mari- 


golds are out. Dwarf Unwin and 
Coltness hybrid dahlias are coming 
into fine bloom. Early type mums, 
the undivided plants only, are in full 
bloom far ahead of schedule. But the 
pride of the place is the abundant 
yellow blossoms on the Mrs. Wyman 
Daylily. 

Amid the vegetables, we have an 
abundance of beans, carrots, cab- 
bage, broccoli, and sweet corn, The 
crop of early potatoes is about dug 
and the late crop is terribly poor. 
Tomatoes are ripening, but behind 
schedule. Cauliflower is beginning 
to caul. Recently planted fall garden 
vegetables are popping up. 


Flug. 2 This late Sunday, as 


twilight came on, I did 
re-charge my pipe and wander over 
to see how Neighbor John’s planta- 
tion is coming. I regret to report 





23 . our humble premises be- 


came part of a battleground” 


that his potato crop is slightly better 
than mine and his weeds are taller. 


(PDG-GWC—Plain 
flug “ 6 Dirt Gardener’s Garden 
War Communique—No. 687) Sauer- 
kraut canning began on this sector 
this morning. You see I put out 
more early cabbage than we could 
ever use. I thought I'd raise plenty, 
so we could give it to our friends who 
come to see us. But we live so far 
out nobody comes this summer. 


wa) 7 (PDG-GWC No. 688) 
ug. —TIn a surprise attack 
this morning, Maggie opened up a 
second front in the canning cam- 
paign by beginning on sweet corn. 
Golden Cross Bantam is just getting 
good, while Spancross and Hummer 
are not entirely gone. 

My idea of canning corn was to 
wait until after we had eaten at the 
Golden Cross Bantam for some days, 
then just at the last can what was 
left, as a rescue-the-perishing act. 
But nay, says Maggie. 

“If I have to go to all this trouble 
to can,”’ says she, “I’m going to put 
up the best we have. You hurry out 
and gather enough for me to get 
started on this morning.” So right 
now she is in the kitchen; the pres- 
sure canner is getting up steam. 


wa) 8 (PDG-GWC No. 689) 
ug. —Enemy forces scored 
another minor victory against the 
home brigade this morning when 
the second planting of beets was dis- 
carded and hoed out. However, the 
third planting is coming on fast and 
is expected to replace the loss in the 
fall food campaign. 


4. 9 We had our first mess 
ug. of lima beans today 
and a wonderful midsummer mixed 
salad. These beans were Magruder’s 
Baby Fordhook, a new dwarf I’m 
trying out. Verdictis, they’re allright. 


Lu 9: /O Toward five this aft- 


ernoon, as I made 
further blitzkrieg on weeds, a sudden 
shower caught me [ Turn to page 69 


BETTER HOMES & GARDENS, AUGUST, 1943 














BETTE 





When Johnny 
Comes Marching Home 


What will you look forward to, Johnny, after the 
bands stop playing . . . after the tumult and the 
shouting die? First, the welcoming arms of your 
loved ones. Then, a return to the happy yesterdays 
of peace-time living! 

Yes, Johnny, after you come back, you'll again 
he free to go to the movies. Listen to the radio. Root 
for the home team. Drop in at the neighborhood 
store for a soda with the girl friend . . . perhaps hear 
your favorite tune on the “juke-box.”’ And there'll 
be evenings when you'll gather ‘round the piano 
with friends to play and sing the old songs, the new 
songs ... and forget there ever was a war. 

In these simple pleasures is the essence of a 
democracy which Johnny and all of us here at 
home are fighting to preserve. 


Wurlitzer has long played an important part in the world of music 

. . - has long led in the manufacture of fine pianos and other 

musical products. Wurlitzer factories are now engaged 100% in 

war production. With the return of peace, Wurlitzer will again 

devote itself to advancing the cause of music. The Rudolph 

Wurlitzer Co., Executive Offices, Chicago, Ill., Factories at 
De Kalb, Illinois, and N. Tonawanda, New York. 


~ WorRLiIZER- 


THE NAME THAT MEANS WHeocc TO MILLIONS 
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BUY 
WAR BONDS 
AND STAMPS 

TODAY 


Jody blow 4 F< 


Tvs bad news for enemy planes—this 
90-millimeter anti-aircraft gun. 


Here are a few notes for the record — 
time and place deleted. 


A four-gun battery of these “nine- 
ties” brought down sixteen high- 
altitude bombers in twelve days. 


“Body blow” was right! 


Fisher is proud of this gun, although 
Fisher did not make all of it. Like 


D V O N 


most armament, it is a fine example 
of the cooperative spirit of American 
industry, with many manufacturers 
contributing to the finished product. 


Perhaps Fisher’s most notable contri- 
bution to this national effort is crafts- 
manship well directed. Precision men 
and precision methods help to give 
Fisher tanks, bombers, anti-aircraft 
guns and delicate aircraft instru- 
ments a technical plus. All the un- 
usual crafts and special skills we have 


O F ie fm oe 


First in the automotive industry to fly 
the Navy “E” with three stars, Fisher has 
also been awarded the Army-Navy “E”’ for 
its ahead-of-schedule tank production. 


developed are trained on this target. 


In war as in peace, craftsmanship is 
our goal. And we do our best to make 
the Fisher name on armament mean 
an ace in the hole when the going 
gets tough. 


aunament 
BOMY BY 


- OF OC RS 
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Temporary !s a Long, Lon¢ Time 


Aa By Seott Corbett 


You’ll hold your sides and shake in merriment, and 


say, ““Boy! Is this guy funny!’’ Not so. It’s serious 


business and (say it softly) maybe you are guilty 


My WIFE, Ann, who fixes me a very 
good 30-cent breakfast every morning 
(slice of bacon, one egg any style, toast, 
and coffee), was slaving away over the 
hot stove. 

I was fidgeting in the breakfast nook, 
debating out loud whether I should leave 
a dime under my plate that morning, or 
just my customary nickel. The glories of 
morning were the brighter for a kitchen 
water-faucet which was playing a gay 
little tune in the sink. 

“Darn that faucet, it’s driving me 
wild!” said Ann. She gave me a sharp 
glance over her shoulder. “One drip is 
enough around here.” 

‘Speaking to me, dear?” I asked cheer- 
ily. I considered the faucet with a shrewd 
gaze, since I am a great one to turn dis- 
advantage to advantage and figure ways 
to bring an extra buck into the family till. 
“Say! Why not rent out the kitchen to a 
piano teacher? He wouldn’t need a 
metronome!” 

*““That’s all I want in my kitchen—a 
grand piano, and little boys tracking in 
and out to take lessons,” said Ann. 
“Listen, that faucet has got to be fixed. I 
can’t put up with it any longer!” 


THE instant I saw she was serious, I was 
on my feet, ready to lend as helpful a 
hand as ever had five thumbs on it. 

“Let me at it. I only wish I had a new 
washer that would fit,”’ I said. There are 
6,000 sizes of washers between the 44-inch 
and 1)%-inch sizes, as every householder 
knows, but I always seem to have 5,999 
wrong sizes on hand. “‘However,”’ I said, 
‘Perhaps I can turn the washer over and 
see if that won’t hold us until we can get a 
plumber to come in.” 

Ann turned on me with a wicked long- 
handled fork. 

“Come one step closer to this faucet, 
and I'll spear you like an olive,” she 
warned. Then she backed me thru the 
house to the telephone, and pinned me 


against the wall while she called the 


plumber. 

‘This is it,’ she told me. “This is the 
popular uprising. I’m not going to have 
any more of your so-called temporary 
measures around this house. I’ve been 
living with them too long. Enough is 
plenty.” 

What she meant by that outburst I 
don’t know. Surely she wasn’t referring 


to the wedge I whittled to hold the card 
table’s bad leg steady, until I could get 
around to taking it somewhere to be fixed. 
True, the wedge was originally designed 
as a temporary measure, but hasn’t it 
given excellent service these seven years 
now? It has never let us down once, 
except once. 

It didn’t even let us down then—it let 
Herb Biggerstaff down. Furthermore, I 
was short of honor count at the time, 
having overbid rather magnificently, and 
my tight-lipped wife had laid down a 
dummy in which an eight of hearts stood 
out as a high card, so certainly any inter- 
ruption was to be welcomed. 

Actually the whole mishap came about 
because Herb, sensing my desperate situ- 
ation, had leaned forward on the card 
table to leer up into my pale face. I could 
have told him that wasn’t a good idea, 
but I always say experience is the best 
teacher. 


Hers went down with the table under 
a shower of high honors that cascaded 
from his powerhouse hand, and in the 
course of helping him up I managed.to 
drop my cards, too, and unobtrusively kick 


-them in amongst Herb’s and Ann’s, so 


that Herb or his wife couldn’t suggest re- 
constructing the hand. Fast footwork 





**Herb went down under a shower of high honors. The wedge 
I'd whittled to brace the card table’s bad leg saved theday” 


saved the day, and the whole thing adds 
up to a piece of luck which wouldn’t 
have come our way if I had gone to a lot 
of expense having the table fixed. 

I often point this out to Ann, who re- 
plies, ““That reminds me—if you don’t 
stop overbidding, I’m going to give you a 
scalp treatment with a bridge lamp!” 

But anyway, that goes to show that it 
couldn’t have been the card table Ann 
was thinking of, any more than it could 
have been, say, the bent nail I drove into 
the side of the garage to hold the clothes- 
line. 

I can still remember the day as if it was 
seven years ago last October 1, which it 
was, when Beulah, our old washwoman, 
came to me with her problem. 


ce 

AIN'T no hook in the garage where 
Ah can string the clothesline fum, Mistuh 
George,” she explained. 

“Well, we'll fix that, Beulah,” I as- 
sured her, and followed her downstairs to 
the basement. There I hunted thru all the 
boxes on my workbench — the one 
marked “Screws,” which was full of 
nails; and the two marked “Nails,” 
which were full of washers, and the 
twelve marked ‘“‘Misc.,”” which were full 
of misc. 


After ten years, | Please turn to page 54 
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MULCH 


Number-one aid for sum- 
mer gardens beyond reach 
of the hose, is a mulch be- 
tween the rows and about 
staked .plants. Mulches pro- 
mote steady growth, keep 
fruit clean, preserve soil 
moisture, keep down weeds, 
and help make plant foods 
available. 

Mulches should be spread 
after all side-dressings of 
plant food are given and soil 
is thoroly stirred. They should be 1 to 3 inch- 
es deep, free of weed seeds, and loose enough 
to permit some air to penetrate. Satisfactory 
materials: lawn clippings spread in thin lay- 
ers, straws of all kinds, shredded corn stalks, 
ground corn cobs, salt hay, slough hay, peat- 
moss, shredded sugar cane, cured hay, 1- 
inch layer of sawdust and shavings mixed 
with ground limestone, 
cranberry tops, half- 
rotted leaves. 

Where no other 
mulch is spread, make 
a dust mulch by keep- 
ing the top inch of soil 
worked fine at all times. 








Beans, Edible Soy 


FEED 


Summer feedings are 
best applied in narrow 
bands along the rows, _, 
4 to 5 inches out from 
the stems; and in shal- 
low channels circling 
staked tomatoes, and hills of cucumbers, 
melons, and squash. This plant food can be 
spread dry and then watered, or made into 
a solution and ladled out. 

Use a balanced plant food since vegeta- 
bles can only be rich in essential minerals if 
the soil they grow in supplies them with these 
minerals. 

Where two pounds are rec- 
ommended as a side-dressing 
for 50 feet of row, consider 1 
2% 4 pint of plant food as a pound, 
a.” and apply half the recommend- 
ed amount down each side of the row. 

Don’t just broadcast food on the surface 
between rows. Much of it is wasted. 

The best time to feed is just before water- 
ing the garden since plant food cannot be 
taken up by the root hairs of the plants until 
it’s in solution. And it won’t get down to 
the root hairs quickly if you just spread 
it on top. Get it down under, closer to the 
roots and where there’s moisture. 




















Beans, Lima 


Lay mulch between rows 





Beans, Snap 


Mulch pole varieties 








eee — 


Do not give extra food after middle of the month 





Side-dress with complete plant food, 2 pounds to 50 feet 























































































































+— — -s—-- 
Beans—for drying { 
Beets ia pene ground a th welch .. Sietenwte wood ashes, 2 pounds for 25 feet of row 
Broccoli — Needs water or mulch i ara, 
Brussels Sp routs Keep soil cool with are of eres 
Cabbage Maintain dust mulch 1 inch deep s Side-dress with 1 pound lime for 25 feet of row 
Cabbage, Chinese Provide dust or other mulch ee : Side-dress with 1 pound complete plant food for 50 feet of row 
Carrots Keep top soil stirred along rows ee yuh Side-dress with 1 pint complete plant food for 25 feet 
Celery is Must not suffer for water. Sandy soils need are ; Side-dress as for carrots 
Cucu mbers , Spread mulch under fruits and inen oak Water in dry ahaties Give each hill 2 tablesp plete plant food 
Egg pla nt Treat like cucumbers } | : Side-dress by middle of month 
Melons si Mulch close around plants and under brits ‘2 Feed like cucumbers 

eaitend “8 ll Son EIS ee ne 
New Zealand Spinach | 
Onions 
CE CA eee oe 

Parsley 
Bg rsnips a We ? ‘i > plant food early in month, 1 pound for 25 
Peppers a Cover root area with mulch Give liquid side-dressing by middle of month 





Potatoes, Sweet 





Potatoes, White 


Lay mulch between rows 











Side-dress late rows with 1 pound complete plant food for 























Sweet Corn each 25 feet. Place 5 inches deep, 10 inches from stalk 
Swiss Chard Needs water, Mulch red t needed 

Sq vash Mulch close to hills and under fruits Give side-dressing early in month, 2 tablespoons per plant 
Tomatoes Use Siac midlch over mee ence ag = ——- ye complete plant food per plant after 
Turnips Side-dress rows with 1 pound plant food for 50 feet 
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PICK=PRUNE 


Frequent picking of all fruits of usable size 
is important in getting a real crop from cu- 
cumber vines; they concentrate on seed pro- 
duction if fruits are left to grow large. 

New and tender growth is encouraged in 
parsley, Swiss Chard, and New Zealand 
Spinach by cutting older leaves. Cut heads 
of green sprouting 
broccoli promptly 
before the flower 
buds open and sec- 
ondary heads will 
grow in axils of up- 
per leaves. 

Cuteggplant fruits when purple, not brown, 
and take with each one the large firm cap. 

Pruning in August centers around the re- 
moval of useless growth so that the strength 
of the plant is directed to ripening fruits al- 
ready set, in the case of squash and tomatoes. 

Branches on tomatoes formed too late to 
ripen fruits before frost should be nipped 
from the older branches when so small this 
can be done with the thumb nail. 

Squash and gourds formed 
too late to ripen are useless and 
a good working rule is to nip the 
ends of the branches after 5 or 6 
fruits have set on each vine. 














PROTECT 


Garden sanitation requires both the pro- 
tection of plants from diseases and insect 
pests, and the prompt removal of diseased 
plants. When a squash, cucumber, or melon 
vine collapses with wilt, don’t 
even walk near it until you’re 
ready to remove it from the 
garden. Don’t gather beans 
pockmarked with rust and 
then go on to handle clean 
vines. Examine undersides of leaves fre- 
quently for young Colorado Potato Beetles, 
Mexican Bean Beetles, and Striped and 
Spotted Cucumber Beetles . . . Remember 
dusts and sprays serve best as preventives of 
further trouble and should be applied at 
first evidence . . . Avoid poison sprays on 
leafy crops to be eaten 
soon; use rotenone or 
pyrethrum which are 
not poisonous to hu- 
mans. Don’t work 
among your plants 
when they’re wet with 
dew. You may spread 
bacteria or fungi. 
There’s more about pest control in “Share 
Croppers You Won’t Want,” on page 20 
of the May, 1943, Better Homes & Gardens. 
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Beans not used green can be left to dry 


Coat underside of foliage with arsenate of lead against attock 
by Mexican Bean Bocties 


—————— _ ———4 





Treat like soybeans 





Pick before seeds are fully formed 














Don't hoe close to vine after pods have formed 
Avoid brushing against vines while wet if they show oust is 
spots. Dust if beetles appear 





———— — — 





Protect from Mexican Bean Beetle 





Cut heads before buds open 





—— —— 


Dust like cabbage for the same worms 








Dust for same pests that affect cabbage 








Crack stems on one side if too many heads mature at once 


Dust with sotenene or y with calcium arsenate to kill 
worms and loopers. Remove sickly plants 





Use rotenone or pyrethrum if cabbage worms attack 
























































Use sulphur and rotenone to banish tarnished plant bug 
sci "7 Dust vines with rotenone or calcium arsenate against striped 
Pick fruits every third day to keep small ones coming eveumber beetles. Remove sickly plants prometly 
— —— ————————— 
Pick fruits when dark purple Watch for Colorado Potato Beetles 
Dust with rotenone to kill beetles carrying bacteria! wilt 
——————— 
Keep tender tips cut to bring on new growth 
To help mature tops, bend them over with rake by middle ta as Patz "aa 
month 
Cut outer leaves first 
Cut fruits with bit of stem as they approach full size 
Use Bordeaux spray for hopperburn and late blight 
Pick ears as they reach milk" stage Dust silks when turning brown, with calcium arsenate 


Remove outer leaves to encourage tender new ones 





Cut tips of vines after 5 or 6 fruits are set 


Slit stems to dig out squash-vine borers. Dust for cucumber 
beetles 





Pick fruits as fast as they ripen. Train staked vines to 1 stem 
each, remove suckers from leaf axils. Tie with cloth strips 


Hand-pick hornworms. Dust plants with calcium arsenate for 
fruit worms 
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Gardeners blessed with unrestricted water 
supplies and enough pipe and hose to reach 
their vegetable rows can face even a pro- 
longed drouth with unwrinkled brows. But 
where supplies are short, the smart gardener 
uses every pint of water where it'll do the 
most good. He doesn’t whip his hose about 
and give a casual spray to the whole garden. 

Now’s the time to remember that plants 
can’t keep up a steady growth without food, 
that they can’t take up plant food thru their 
delicate feeding roots unless it’s in solution. 
So don’t direct the hose against the crowns 
of your plants; the feeding roots are some 
distance out, usually beyond the farthest 
overhanging point of the tops. 

Water after feeding, if you can. That'll 
get the food down, in solution, where the 
roots can make use of it. When you water, 
soak, don’t sprinkle. 


Irrigate rows. If some half-grown carrots or 
a thirsty row of Chinese Cabbage needs 
watering, scoop a shallow furrow between 
that row and the next, and run water slowly 
into this ditch. Your furrow needn’t be over 
two inches deep, for the soil pushed up by 
your wheel hoe or by hand will raise the 
walls. If the water flows 

in slowly, you avoid 


walls. You don’t cut pe 


breaking thru these soft 
plant roots in making __242" 


your ditch and, with 
unpacked soil, it’s much easier to smooth it 
all down again with your rake. 

Where the garden slopes, ditches may not 
always be necessary. But to avoid washing 
the soil away from the roots of the plants 
closest the hose, lay the nozzle on a short 
board. Catch the nozzle between two nails, 
and it won’t flip. Or, if you’ve a piece of old 
inner tube still about, cut a band from it and 
slip this over both hose nozzle and board. 

Where pipe and hose run short, gutter 

pipe and even V-shaped 

: ge troughs nailed up out of 
—_ — Tyr scrap lumber can _ be 

— made to do as carriers. 

By moving them from 

one row to the next, scanty materials can do 

quite as thoro a job as any expensive water- 
ing system did before the war. 


Ring and well. Staked tomatoes can use 
water more efficiently if you put it in a shal- 
low ring opened in the soil about each plant. 
Remember, here again the feeding roots are 
well out from the stem. Put 
the water above them, out a 
good 10 inches from the 
stem, but don’t wash them 
bare. Refill several times 
with water and allow this to 
soak away before you cover 
the ring with soil again. 

Hills of cucumbers, squash, and melons 
can be watered best by first opening a small 
well to one side where roots and running 
tops are not disturbed, and refilling this at 
intervals with water. You can leave depres- 
sions like this open between waterings. 





How often and how deep? Soil should have 
a chance to dry between soakings, so a good 
watering once a week will bring your garden 
along splendidly. 

The only sure way to know whether 
you've watered enough is to test for the 
depth you’ve wet the soil. Thrust your hand 
trowel into the soil. If you strike dry soil 
within three inches of the top, water a 
while longer. 











Their Garden 


WAS A 


Pain in the Back 


By Lou Richardson 


Tae HINDLEY surveyed the front yard of his 
newly acquired house in Piedmont, California, then 
turned ruefully to the rear of the lot. There was the 
real pain—in the back. “‘Just look at it,” he said. “‘All 
plants and bushes. No place to loaf—not even a lawn 
io mow.” 

Julia, his wife, laughed. When Phil is whimsical, 
he’s funny. “‘Let’s bring in a specialist,” she suggested. 
“Someone to tell us what to do about it.” 

And that is where Ned S. Rucker, landscape archi- 
tect, came in. 

Rucker studied the lot thoughtfully, then pre- 
scribed: Cut back into the bank to make a patio. 
Leave the upper part of the back yard for lawn and 
flowers, but take out the tangle of shrubbery. 

The pictures tell how they dug and built and trans- 
planted. The pictures at the far right, taken exactly 
eight months from the day they started measuring, 
show that the garden is well on its way to permanent 
beauty. 

Of course, it wasn’t quite as simple as that. Shrubs 
don’t let loose 20-year-old roots without a struggle. 
Adobe soil makes slow going for pick and shovel. 
Winter rains dampen more than enthusiasm. But 
foot by foot the ground yielded. Board by board the 
redwood walls took form. Inch by inch new growth 
has poked its way up into the sunlight. 

And that pain in the back has been obliterated. 


What the Hindieys did inside their house — page 26 










By Leonard Wiley 
















It was a perfectly good garden walk, but the Hindleys were tired of walking 
and wanted a place to sit. Anyway, that ivy-covered bank brought its 
adobe deposit right down to the door—something had to be done. Then, 
like most old gardens, the plants had become matted and the shrubbery 
overgrown. So because the Hindleys like the great open spaces, there 
seemed nothing to do but clear this mass away and dig out for a lawn 


L, YOU have an acid soil, you can have 
blueberries in your garden—blueberries 
such as you have never seen before; some 
three-quarters of an inch in diameter; and 
better flavored than the best wild fruit 
you’ve ever eaten. 

They don’t take much space. You can 
plant them about four or five feet apart. 
While old plants may grow as high as 10 
to 15 feet, it’s no trouble to keep them 
pruned to any height you want. 

They make a pleasing ornamental as well 
as fruitful hedge, will fill in a corner, will 
cover a wall if it faces the sun, or are at 
home in rows. They do well in partial shade, 
but full sun gives earlier ripening and better 
flavor. Plant them this fall or early next 
spring. 

They’re quite hardy, will stand as much 
as 30 below zero if covered with snow. 
Three-year-old plants set out this fall should 
produce some fruit next year. 

But they must have acid soil. The best 























“Dig the bank back,” said the landscape man. And so the sound of the pick 
was heard in the land. The bank moved away from the house, and the out- 
lines of the new terrace began to show. Old shrubbery and all its roots came 
out. Soil was re-worked, revitalized. Everything was made ready for the 
lawn roller. A belt of shrubs, some old and some new, frames the roomy 
new lawn. Talking it all over are Phil Hindley and the landscape architect 





Now there’s this comfortable terrace where the family gravitates, instead 
of a scabby bank pushing up to the door. “The thing I like about it,” says 
Phil Hindley, “are those waist-high flower beds—so easy to tend.” Walls 
and seats are of redwood siding, painted white, with green top-trim. The 
brick floor bedded in sand and without mortar is easy to hose off, as are the 
benches. There’s a feeling of roomy comfort now thru the whole place 














Old plants of some varieties may grow to double 
the height of an average man but can be pruned to 
a height that makes picking from the ground easy 


acidity range is pH 4 to 5. In neutral or 
alkaline soil they’ll make only a feeble 
growth before they die. They thrive in soils 
where huckleberries, laurels, rhododendrons, 
or azaleas grow well. An open, loose soil, 
such as a mixture of peat and sand mixed 


with loam, is excellent, if there is an abun- 
dance of moisture. 

Soil in my garden is not exactly what 
blueberries like. Not acid enough. So I dug 
a trench 1% feet deep and 4 feet wide. I 
put a 2-inch layer of soft-coal cinders in the 
bottom to keep worms from bringing up soil 
from below. I covered the cinders with a 6- 
inch layer of coarse sand, topped off the 
job with a special soil mixture designed to 
give a well-drained, sandy, peaty, acid soil. 

But this method won’t work if the sur- 
rounding soil is actually akaline. Soil-water 
movement will neutralize the specially pre- 
pared soil. 

You can use a number of different ma- 
terials for making an acid-soil mixture: peat- 
moss, sawdust, apple pomace, well-rotted 
wood, wall-decayed oak leaves or pine or fir 
needles—any of these things added in suf- 
ficient quantity to your soil to give you an 
acid, peaty soil. Unless it’s already sandy, 
add from a third to a fifth sand, too. 


You may be lucky enough to find humus 
deposits several inches thick under low-bush 
blueberries, oak, laurel, or similaz growths; 
they provide an excellent source of natural 
acid peat, especially if it has accumulated for 
years without fire. [ Turn to page 68 


Before you plant blueberries, if your soil isn’t acid, 
make up a special soil of 1 part coarse sand, | part 
garden loam, 2 parts acid humus or peatmoss 
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Mystery Weapon 









You and electronics have quite a future 


together—exciting, surprising, slightly 





mad. Anything can happen «+ «+ ° 


@ You, all substances, are made of tiny particles called atoms. 
Racing around the core of each atom are infinitesimal particles 
called electrons. With electronic tubes we boil the electrons 
loose from their core and put them to work doing countless 

things for you. Here we show a few postwar possibilities 
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Today—Your Servant Tomorrow 


= DIETER slipped the July 1949 
Reader’s Digest into his pocket and whistled 
three shrill blasts when he came out of the 
Chrysler Building; and in 13 seconds his 
electronic broom pulled up, and he got on 
and pushed two buttons and zipped off for 
home, coattails flying. Nobody gave him a 
second look. 

Out over Central Park he zoomed up to 
3,200 feet, the legal altitude for all Scars- 
dale-bound traffic, set his electronic gyro- 
scope to keep him on the beam, and peeled a 
still inky copy of the New York Times out of 
the facsimile radio built into the handle of 
his broom. But the news was pretty dull— 
just John L. Lewis demanding another $2 a 
day boost for his miners so they could install 
electronic door openers on their home re- 
frigerators, like everybody else. 

He was still reading about John L. and 
just becoming conscious that a blonde in a 
low-necked, soybean silk dress had pulled up 
beside him, when the electronic phone in 
his vest pocket rang. As he listened, his face 
paled. ‘‘But Dear, I don’t even know who 
she is; she just now pulled . . . Okay, okay, 
keep your electronic eye on me; I’ll be right 
there.”’ And he slapped his throttle wide 
open and cut straight for home. 


So help me, this is all I can make of the 
ads and news stories on this thing called 
electronics. “‘ ... magic secret weapons of war 
now, a new wonderland for you at war’s end 
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. untold wonders of ingenuity and com- 
fort, convenience and entertainment . 
cook your roast in six seconds. . . leave your 
windows open wide when it’s zero outside 
and heat your house electronically ; 
phone your wife while flying over China. . .” 

Talk of the exciting wonders has crowded 
Jane Russell right out of the papers. One 
Philip A. Brown recently campaigned for 
election to the Baltimore City Council with 
the prediction that “by 1968 or sooner, 
houses will be heated by hot air sent from 
the equator by electronic tubes, and kept 
cool in summer by cold air sent from the 
frigid zones. Men of this type with a vision 
are sorely needed in the City Council during 
the next four years, so do vote for Philip A. 
Brown. ..’”’ A recent magazine article—in a 
nice, reputable magazine too—holds that 
the electron promises “‘to change the whole 
aspect of our lives.” 


Bur I don’t know. I gave Dale Carnegie 
$15 to change the whole aspect of my life 
once. He promised to do it in five evening 
classes from seven to eleven, or my money 
back. I got my money back. I feel half that 
way about electronics, too. 

Electronics is not new. Edison, unknow- 
ingly, developed an electronic tube in 1883. 
An Englishman put one to work in 1904. 
Transcontinental telephone service was 
opened by one in 1915. Radio, television, 
X-ray, fluorescent lighting, sound movies— 
these are all electronic. Only the name, 
electronics, is new to us. 

You, the hair on your head, the magazine 
in your hand, the air you breathe, all are 
composed of infinitesimal particles called 
atoms. Each atom consists of a core of 
neutrons and protons around which elec- 
trons race like insects around a light. Now if 
you set these electrons to flowing thru a wire, 
like water thru a pipe, you have what we 
call electricity; six million million million of 
them flowing thru a 100-watt bulb a second 
will light it to full brilliance. 

But when you free them from the wire and 
send them streaming thru space, as from a 
radio tube, you call that electronics. That is 
what all the shouting is about. 


THE heart of any electronic device is the 
“tube.” The radio tube is only one of many 
sorts. What you can do with electricity in a 
tube that you can’t do in a wire is boil the 
electrons loose from the rest of the atom and 
send them pulsing in a billion surges a 
second out of the tube. You’ve heard of 
ultra-high frequencies and ultra-short waves. 
Walkie-talkie. Black light. Induction heat- 
ing. Radio therapy. Radar . . . the great 
secret weapon that changed the whole 
course of the world and saved your freedom 
and mine in September of 1940 when Brit- 
ain’s R.A.F. pilots, outnumbered 10 to 1, 
sent the Luftwaffe home with its tail between 
its legs. You’ve heard plenty about short 
waves. Well, this is it. This is how you get 
them, from tubes. The higher the pulse rate 
of the tube, the shorter the waves given off, 
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By Walter Adams 


and the more astounding and weird things 
you do. 

In radar these short waves are shot into 
the dark like long, exploring fingers. They 
penetrate the blackest of night, the densest 
of fog. And when they hit something, say a 
Nazi plane, they bounce back to the source 
like an echo, revealing the enemy’s position, 
altitude, speed, and course. Whenever 
Goering’s Luftwaffe approached during the 
battle of Britian, the vastly outnumbered 
R.A.F. was at the right place at the right 
time to send it plunging down in flames. 

Even when still intact, the Italian fleet 
hid out partly because there was some 
strange thing its officers could never figure 
out—radar. They could never slip out of 
port without the British navy knowing it and 
shooting them up. In the Battle of Cape 
Matapan, the first great battle of radar, a 
British fleet caught an Italian fleet in inky 
darkness. Each British ship used radar to 
select a target. The Italians had no idea 
there was a British warship within hun- 
dreds of miles. All set, the British turned 
searchlights on the astounded enemy, blast- 
ed ship after ship, then withdrew. 


Wuen it comes to the senses, man is, com- 
pared to the electronic tube, an insensitive 
jellyfish. There are tubes that can see flaws 
thru inches of steel. That can smell smoke 
and poisonous gases you can’t smell at all. 
That can éaste vitamins in food. That can 
feel the minutest of irregularities in a smooth 
surface. That can hear inaudible noises, even 
the noise of a blade of grass growing. 

They excel us in all our senses. But they 
have no brain. 

They can weld metal, tenderize meat, 
roast meat from the inside out, kill germs, 
open doors, detect fire and burglars, pilot 
planes, detect decaying teeth, pick a good 
poker hand, see hidden defects in your auto 
tires, filter hay-fever pollens and even bac- 
teria from the air, pick good oranges from 
bad, feed the chickens and pour the cat’s 
milk when you’re away, even take tele- 
phone messages for you when you’re out and 
read them to you when you return. 

And in the sense that such uses as these, 
in the sense that sound movies and radio 
and theatre doors that open themselves 
have changed the “whole aspect of our 
lives’’ in the last few years, new electronic 
magic will continue to change them in the 
future, perhaps at a faster pace. But don’t 
forget that you'll still eat and sleep and 
live and love and cut the fool in pretty 
much the same old way. 

As long as you understand that, you and 
electronics are opening upon a great future 
together—exciting, wondrous, full of de- 
lights. Of course, don’t expect everything 
right after the war. It takes time for really 
new developments to reach you. Usually 
about a decade. 

Wartime speed-up of electronic research 
and production is the thing that has set off 
the dreams of the new world just beyond 
victory. This research has | Turn to page 64 








Gardens take too long? Here’s 
a little garden started in late 
August and photographed less 
than a year later. It’s the sim- 


ple, monstrously tidy sort 


you'll want for your own 


Not 
ear 


By Dorothy Nicholas 


{ wee is the story of my own new garden. 
It belongs to me and to a very small house 
known as Little Dumbo. Little Dumbo is a 
renovated bungalow. He has no particular 
architecture but has considerable character, 
and he sits quite complacently in a big field. 

Because this was my own and Dumbo’s 
garden, I could try experiments in it and 
not have my clients worried. So I experi- 
mented. I plumped a tiny rose garden right 
in the center of the border. I surrounded it 
with box, put iris along the back, and climb- 
ing roses on the fence behind it. I put tulips 
and forget-me-nots between the rose bushes, 
and some dwarf white petunias along the 
front. All very unorthodox, but my space 
was too small for a “‘proper” rose bed, and 
I believe roses are too pampered anyway 
and should learn to mix with hoi polloi. 

It worked out beautifully, and the roses 
were superb. They bloomed from June un- 
til hard frost; and during May the tulips, 
forget-me-nots, and iris kept their space gay 
with bloom, so all went well. 


ANOTHER experiment was the color 
scheme. The predominating colors are pink, 
maroon, and buff, with blue, dark purple, 
and a little white thrown in. This scheme 
excluded all yellows, oranges, bright reds, 
salmons, and deep apricots. It meant: pass- 
ing up some lovely varieties—but in a small 
garden one always has to be strong minded 
and pass up something! 
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It was late in August when the ground 
around Dumbo was plowed, graded, then 
churned up by that noisy but extraordinary 
little machine called the rotary tiller. In the 
flower borders about three yards of compost 
and 50 pounds of bonemeal were used plus 
a lot of peatmoss. Peatmoss may have no 
organic ‘“‘status,”’ but it has something which 
seems to be the cat’s whiskers, especially in 
light sandy soil like mine. 


AFTER the ground was prepared, grass 
was sown and box was moved in along the 
terrace and to surround the rose garden. 
Then creosoted boards were sunk into the 
ground between the lawn and borders to 
keep the outline exact, and an 8-inch strip of 
periwinkle was planted inside the boards to 
edge permanently the entire border. In late 
September, after the ground had settled a 
bit, the perennials, biennials, and narcissus 
were planted; and later, the roses and tulips. 
I spread a light covering of salt hay over the 
garden in early December, and I think two 
columbines were the only spring casualties. 
I am an enthusiastic advocate of autumn 
planting when it’s feasible; it gets the garden 
off to a big head start come spring. 

I’m also an enthusiastic believer in work- 
ing from a basic plan. Even tho crudely 
drawn, it’s a definite layout and heads off 
unfortunate mistakes. After your garden is 
planted and going, then cheat all you like. 
Put in extra things here and there. But don’t 
go back on that basic plan. If you do I 
promise you your garden will start to look 
fussy and restless! I immediately cheated in 
the spring by putting in lots of pansies, 


English Daisies, and extra forget-me-nots, 
and they looked very sweet. 

One of the nicest moments in my gar- 
den is when the poppies are blooming. Then 
the color scheme is perfect, with pale and 
deep pink and blood-red poppies, maroon 
and pink sweetwilliams, blue iris, and varied 
colors of buff and pink columbine. 

When it is-time to substitute annuals for 
the bloom of early perennials, I hie me to my 
little nursery garden where I have all the 
small necessary plants growing in pots in 
coldframes. If you haven’t coldframes for 
this, get in touch with a commercial grower 
early in the season and tell him what flowers 
and what varieties you are going to need. 

The last autumn fling with chrysanthe- 
mums was a grand one. I found some “‘cush- 
ion”’ varieties in divine colors, bought more 
than I could afford, put them in their al- 
lotted places and then some! One can always 
find space late in the season for many 
“extras.” 


ANp there you have the story of my gar- 
den. I started it in late August and you see 
what it looked like less than 12 months later. 
Evidence enough to scotch the idea some of 
you may have that you ought to put off 
starting your garden until next spring, or 
maybe forever, because it takes so long to 
develop. 


My phlox season was a gay one. I popped in > 
some pale pink and dark red zinnias and they 
looked very stylish. I seeded the border of 
annual phlox, just behind the long edging of 
periwinkle—phlox of pink and red and buff 
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6 Sweetwilliam Newport Bink, salmon, and maroon 
shades, replaced with Cream Star, dwart 
Phiox in buff, pinks, and reds 


7 
8 
g > 


, blue 

in red and pink shades 

10 "te Dwarf Boxwood (Buxus suffruticosa) 

11 Columbine hybrids in buf and pink alternating 
with blue Spike Speedwell 

12 Phlox and iris, alternating, one of each in a place 

13 Foxgloves, white, replaced with Mealycup Sage 
(Salvia farinaceao—Clve Bedder) 

14 Roses interplanted with Tulips Clara Butt, pink, 
Pride of Haarlem, red; Rev. Evbank, lavender; 
and forget-me-nots 

15 Roses Etoile de Hollande, dark red; Duchess of 
Wellington, creamy buff; Butterfly, pink 

16 Phlox Lillian, pale pink; Katharine, lavender; 
Leo Schlageter, glowing red 

17 Axure Siberian Larkspur, replaced with chrysan- 
themums 

18 Plantainiilies Lanceleaf, Blue, and Cushion 

19 Laurel 20 Ilex 21 Dogwood 


I made the garden 10 inches lower than » 
the terrace because flowers are more at- 
tractive if you look down into them rath- 
er than straight at them. The borders are 
8 and 9 feet wide—deep enough for really 
effective planting, sizeable color spots 


Photographs: Samuel Gottscho 

















Photograph: Sarra, inc.; Kem-tone 
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REFORE 
AFTER» 


This morning was “before”—tonight is 
“after”! This little third-floor room, once so 
hodgepodge and commonplace, has become a 
beauty in one day, thanks to the new ready- 
to-mix paints that dry in a few hours. The 
greenest amateur can apply them with ease 
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Spice 


© Here’s an idea with as many 
exciting variations as there 
are big easy chairs and lovely 

; , - materials! Mrs. Feral Winner, 
P =F : moe . ; of Beverly Hills, California, 
eS : : teamed up a plaid and a plain, 

:; then carried the gay plaid up 
into the trigly tailored lamp 
shade. Two old plates she 
cherishes she sunk into heavy 
cardboard mats, and then clev- 
erly framed them like prints 


_ 

er 
i! esa es 
on) S26 @G 


on Se oF 
>a Glo 
i 


= 


. 
bee | 


R. R. Donnelley Studio 


Suter, Hedrich-Blessing 

t 
What a time-saver! Bought “ready-to-hang”’ were 
these jaunty curtains and bedspread of sturdy, 
tubbable cotton, dandies for a boy’s room. The 
rug’s cotton, too, tied in with the color scheme 
of the room’s smart green and brown wallpaper 


Red, white, and blue? Youngsters love it! Here’s 
what the ingenious mother of Kent and Tom Klein, 
of Des Moines, Iowa, achieved with imagination 


and a paintbrush up in their third-floor bedroom 





Better Furnishings 
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Karl Schultz 
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Grow an all-season Victory garden indoors! It’s a 
bright idea that Mrs. Thor Korch, Better Homes & 
Gardens homemaker, brought us recently from 
Sweden. One of her friends there saved her old 
seed-catalog pictures and pasted them on in this 
brilliant pattern. Clever idea for your dinette set 


for Tired Rooms — 


Fit 


Hows YOUR HOME as a morale- 
builder and cheer-spreader? 

Believe us, a can of paint, a yard or two 
of saucy print, a bright lamp shade, or a 
tricky home-built shelf may be all that dull 
corner or tired room of yours needs to make 
a spirit booster. 

It’s upkeep, too, remember. Shabbiness 
costs you double in the long run. . . . Inex- 


“This odd-shaped cubbyhole under our winding stair- 
way, wrote Mrs. York Fischer, of Hilltown, Penn- 
sylvania, “was waste space until we got the bright 
idea of turning it into a book nook. Shelves follow 
the lines of the steps, using every inch of space” 


Richard Averill Smith 
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Merge 


No room for a buffet in this small dining-room of Mrs. 
Winner’s, so she doubled with little chests, hung in- 
expensive maple shelves above them. Just right for a 
little room is her blithe and airy window treatment 


Those skillful Hindleys again! Their old bathroom » 
came to life with smart black marbleized linoleum and 
black baseboard, an extra pair of red-on-white shower 
curtains for the windows, a neat shelf over the toilet 
for toiletries or a vase. Old bathtub pipes got boxed 
in, and the bright red towels wear white monograms 


(olor! 


By Christine Holbrook 


pensive? Emphatically! Today’s perker-up- 
pers must be that, while we buy our future 
furnishings thru the War Savings Bonds we 
purchase today to be put away until after 
Victory has been won. 

And here’s proof that they can be—room 
sparklers concocted by other Better Homes @ 
Gardens families from a little or no cash at all, 
just a few hours’ time—and a Bright Idea. 
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Roger Sturtevant 


Just a wooden salt box—with garden 
blooms in summer and greens in winter, 
it brightens a once unexciting hall at Phil 
and Julia Hindley’s house. On page 26 
read more about this house and garden 


@ Your dining alcove sprouts right off the 
kitchen? Take a tip from the Ray Patch- 
ens, of San Marino, California—make it 
look like another room entirely. Give it 
linoleum, gay wallpaper, and a color 
scheme sparklingly different from the 
kitchen’s. Break up the end wall with 
shelves and cupboards for colorful china 


Ten Sparkling Ideas 


They Rejuvenated 
a Boxy Old House 


Here’s what Phil and Julia Hindley’s ingenuity 
did to add beauty and color inside their com- 


Let guests be gay! Julia decided on plenty of color for their fortable but formerly not-too-appealing home 
guest room—but nothing to knock out the eye. Tones of rose 

pink, gray, and blue are in the papered walls, gingham bed- 

spreads, dressing table flounce and window valances. And By Lou Richardson 

wouldn’t you just know the clever pair would make a mirror 
out of that treasured old gilt picture frame of the gay ’90’s! 


L PHIL HINDLEY, long-time newspaper- 


The lady liked red. From entrance door to gingham pot =a that he is, had put his and his wife Julia’s 

holders in the kitchen, there’s no doubt about it—Julia likes specifications for a home into want-ad language, 

red. Elsewhere in the house it’s used discreetly, but her own they might have read something like this: 

room is a singing symphony in red, white, and frills. Red- ““WANTED, a just-right house for man and wife, a 

sprigged calico flounces and canopies on beds are repeated in roustabout spaniel named Rufus, an inquisitive 

valances atop the white ruffled curtains. White walls sparkle cat named Rastus. House must be large enough 

with colorful flower prints and red-framed camera shots for real living, with plenty of room for Phil’s 

+ books, Julia’s collection of china ducks and 
geese, plenty of Early American furniture and 
knickknacks picked up goodness knows where. 
Must have a garden, for one of Julia’s hobbies is flower-arranging, one of 
Phil’s is flower-growing. House needn’t be new or handsome, but it must be 
well built and not too far from San Francisco, because Phil’s a copy editor 
on the San Francisco Examiner and Julia is ‘Julia Lee Wright,’ director of 
the Safeway Stores Homemakers’ Bureau in Oakland. Price must be reason- 
able, for prospective owners aren’t trying to impress anyone. Above all, 
house must be a place where owners can putter and paint and decorate and 
dig to their heart’s content.” 
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WELL, the want ad ran only in their minds. But because the Hindleys did 
visualize the kind of house they wanted, they found it—in Piedmont, across 
the bay from San Francisco—and straightway set about making it the most 
charming, colorful, livable home you can imagine. 
First job was to paint the front door a brilliant singing red. Then it was just 
a matter of taking the rooms one by one and putting beauty and comfort and 
Hindley into every nook and corner. Some of the furniture is very old, some 
very new. But it’s all blended with skill, imagination, and a sense of what’s 
right! 
2 There’s nothing about the outside to invite a second;glance. Looks just like 
thousands of old square houses all over the country. But inside—where Phil 
a. and Julia live—it’s a different, exciting story. 
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Feminine toueh. More white with red staccato! There’s loads of Dining in a garden—almost—and all because the dining-room theme is so 
elbow room at Julia’s white-flounced dressing table bobbing with red flowery. The rug was dyed grassy green. Vine-patterned paper covers the walls. 
fringe and topped with red bottles. Very smartly the lady has turned a The floral chintz draperies in rose-red and green, making you think of climbing 
queer architectural jog in the room into an asset with her unusual roses against a garden wall, are topped with awning-strip valances of green and 
curved, glass-topped vanity and the handy bookshelves built in behind white. Chairs are gayly upholstered in rose. Mirrors are used to reflect light 
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Cezy corner. “How about the jog 
by the fireside?”’ worried Phil. “‘Let’s 
make it even joggier with a shutter 
screen, and park the radio behind 
it,” came back imaginative Julia. 
The screen repeats the chartreuse 
of the painted ceiling. The Hindleys 
balanced the off-center fireplace by 
adding shelves for books and old 
family china to the blank walls. 
Julia’s chair is slip-covered in the 
drapery material—the sofa tosses 
in an accent with its red-patterned 
mohair upholstering. Coal box by 
the fireplace is an old-timer, painted 
black over its tin, decked with a gay 
floral design and the Hindley “H” 


The garden story 
of this home is on 


pages 18 and 19 


Shelf triek. “You just can’t have 
decorative fun on a narrow window 
sill,” decided Julia. So—they built 
a graceful shelf, sill high, beneath 
their wide dining-room window, 
“marbleizing” it with green and gold 
paint to match the buffet across the 
room. Ruby bottles of ivy are perfect 
with the rosy-red in the draperies 





Books? Right this way! [he living-room has 
built-in, clear-to-the-ceiling bookcases at each 
end. Its color scheme—side walls painted blue 
gray, the end walls colorful books, ceiling is 
yellow chartreuse, the rug a warm beige. 
Draperies are a lovely soft rose and blue-printed 
linen. There’s a charmingly homey touch in the 
ever-ready chess game that’s on the table 


Harmony wall. [t was Phil’s idea to place 
their old-fashioned piano so he could face his 
books and favorite window, and an interesting 
furniture arrangement it certainly turned out 
to be. He’s just learning—but he loves it! 


There’s a story to it. It’s that way all thru 
the house—everything has a tale. In this group- 
ing from the living-room, the mirror, once a 
“funeral wreath,” was picked up in an old 
attic and refinished by Phil. The sewing cabi- 
net’s another attic find, rubbed to satiny gloss 
by these industrious homemakers, the Hindleys 


Buffet drama. Used to be just one of those 
old-fashioned golden oak built-ins you all 
know. Then the Hindleys tackled it, ripped out 
the upper part, and fitted a mirror into the 
wall space, which gives an added feeling of 
depth. Final Hindley touch was the finish. For 
buffet top and deep framing of mirror, they 
coaxed green and gold paint into a marbleized 
effect. Results—good surfaces—and stunning! 


Photographs: Roger Sturtevant 
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In furnishing a long wall in your room avoid low pieces and blank 
spaces. This lovely mahogany kneehole desk, perfect for a window arrangement 
or a narrow side wall, is out of scale in height and does nothing to furnish the 
long stretch of wall. Even the fruit prints are lost, too far apart and too high 


WHAT 








Don’t mix the wrong woeds and perieds with simple, painted peas- 
ant furniture like this chest. Painted pieces like this are for informal rooms. So 
these charming mahogany 18th Century dining chairs are completely out of har- 
mony with the chest. The attractive hanging shelf in mahogany is too narrow in scale 





The secretary type of desk is much more in scale and helps to furnish the un- 
inviting blank wall. The fruit prints, still the same height as they were, become 
a harmonious part of the room when the two prints from the side wall are 
grouped under them. An attractive hanging shelf adds interest to the side table 
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Here our white-painted maple chest, with its brilliant green and red decorations, 
leaf and fruit design, is in harmony with the Early American maple chairs 
because they are the right period and wood to mix with informally painted 
furniture. Note, now, the perfect scale of the broad hanging maple shelf 


BETTER HOMES & GARDENS, AUGUST, 1943 
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Clatter and lack of balanee spoil this mantel arrangement. Here the 
attractive electric clock, because it’s the darkest object on the shelf, pulls the 
interest up and down and around about. Too often our mantels are the gathering 
place of out latest purchases or unframed photographs. Let’s do something about it 


What a difference centering the clock makes! There’s a feeling of repose, created 
by a central point of interest balanced by matching ivies. An arrangement par- 
ticularly good in scale for small mantels. Even the busy wallpaper takes on 
charm when the prints have been hung uniformly instead of up and down 


YOUR ROOMS 


By Estelle H. Ries 


= a big mountain of a woman 
wears a wee bit of a hat or a swanky fur 
coat adorns a pair of slacks, nobody has to 
tell us that the scale or harmony of the outfit 
is wrong. 

Yet this same problem of scale and har- 
mony when applied to home furnishing 
sometimes puzzles us. Whittled down to 
their simplest terms, scale and harmony are 
the pleasing relationship of one object to 
its neighbors. 

Use these few sound principles to guide 
you in arranging your furnishings: 


Do let your room size determine the scale 
of your furnishings, the smaller the room, 
the smaller the scale. 

Don’t overcrowd your room with un- 
necessary pieces of furniture. 

Don’t mix woods and periods that are 
unrelated to each other. 

Don’t let collecting run away with your 
better judgment by adding furnishings 
which by their outstanding value make the 
rest of your room’s furnishings look poor by 
contrast, as for example Italian andirons in 
a simple Dutch-Colonial Fireplace. 


Height is all-important to scale—especially when a table is serving 
an easy chair that’s used for reading or sewing. This glass-topped mahogany 
coffee table, lovely in design, would be perfect in front of a sofa, but it’s much 
too low by this particular chair and spoils the light given by a good lamp 


BETTER HOMES & GARDENS, AUGUST, 1943 


Photographs made at Montgomery Ward & Company 


Here’s the ideal table height for an easy chair, and this nest of tables is par- 
ticularly nice for it gives you three tables taking the space of one. The lamp, 
with its indirect lighting and white shade, is perfect in scale, creating the 
ideal reading light because of the height harmony between the chairs and table 
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Patch and Paint 
Those Dingy Walls 


ly THAT room of yours is due to be paint- 
ed this year, you’re probably the chap who'll 
be wielding the brush. Your painter’s 
soldiering for Uncle Sam, or he’s already 
sewed up with jobs for months ahead. But 
painting is upkeep, and that can’t wait for 
the duration. So you’re it! 

And believe it or not, once you’ve caught 
the first smear on your chin and watched 
that stretch of smooth, fresh color span your 
ceiling—-you’ll wonder why you’ve always 
let the professionals have all the fun! What’s 
more to the point, you’ll do a mighty proud 
job on even that first room—and improve as 
you progress. 

Here are tricks good painters use—for 
preparing walls and ceilings, for mixing, for 
putting on the paint, for cleaning brushes. 
Study them thru, check them off again as 
you work. Walls will be preserved, the 
missus will have her spanking new color 
scheme, and you’il have the time of your life! 





Strip your room for action. Don’t try 
to swaddle your furnishings against spatters 
when you paint ... banish them entirely. 
Rugs, window shades, draperies, pictures, 
lamps—all go out. You’ll paint more safely, 
easily, and a lot faster. 

Calcimine been used? Wash it off. Two 
pails of warm water, a sponge, and a brush 
are your tools. Brush water over a square 
yard of wall, sponge off, rinse the sponge, 
repeat. If calcimine’s on sand-finish plaster, 
scrub it off with both a floor brush and a 
sponge. Some won’t budge, but enough will. 
Dry the wall overnight before painting. 


Serape off wallpaper. Brush water over 
a yard or two at a time. Scrape off wet paper 
with a broad scraping knife. If your paint 
dealer will rent you a steam paper-remover 
machine, you’re in luck, for it strips off 


paper in a hurry. 
You can use oil paint on top of wallpaper, 
tight, 


if it’s unwrinkled, and joints are 


Mixing methods vary with the kind of | 
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butted, not lapped. But someday that paper 
will have to come off, and then oil paint 
makes it harder. Cold-water paints, how- 
ever, can be put on directly over snug, 
smooth wallpaper. 


Smooth up paint seales. Scrape off loose 
paint spots and smooth down the edges 
with No. 4% sandpaper until you can’t feel 
any roughness. Coat the bare spots with 
tinted wall primer and let it dry before 
starting the main paint job. 


Fill small plaster eracks. No filling’s 
needed for hairline cracks, just a pigmented- 
wall-primer first coat to seal them. Thumb 
the open cracks full of fine patching plaster, 
floor crack filler, or putty. Or work it in with 
a clean, smooth putty knife. Force the 
cracks full, scrape off excess, let dry, then 
sandpaper. Touch up cracks with wall 
primer before the final painting. If a crack 
has one side higher than the other, sand- 
paper it level with No. 4 paper over a block 
of wood, then fill. 


Doctor holes and large eracks. Tackle 
plaster holes and yawning cracks with chisel 
and hammer, removing loose plaster. Un- 
dercut the edges so the new filling will be 
wedged in place. Now soak lath and old 
plaster edges with water and fill to within 
ly inch of the surface with patching plaster. 

Let it shrink and dry. Wet again and fill 
to surface level, using a steel trowel or 
broad-blade putty knife. When hard dry, 
sandpaper and paint with wall primer. If 
yours is a sand finish plaster, add a little 
sand to the top coat filling. Or for filling you 
can use wood fibre patching plaster from 
your lumber dealers. Mix it with two or 
three parts of fine sand for the first filling. 
Then, for second filling, sift out wood fibre 
and mix remainder with two parts sand. 
Mix with water in small batches, for it sets 
in about 15 minutes. 


paint to be 





only the addition of water as directed to be ready for 








You can do a good job. Fol- 
low these instructions and 


bask in fresh, new colors 


By F. N. Vanderwalker 


What paint? You've a choice between 
water thinned and oil or varnish base paints. 
Water thinned paints are calcimine, and 
casein, or resin emulsion paints. They’re fast 
dryers, their colors are beautiful, and many 
surfaces need just one coat, brushed or 
sprayed on. 

Calcimine isn’t easy to top-over with a 
second coat, so it’s usually used where just 
one coat will do the job. The better grades 
don’t rub off, but should be washed off be- 
fore redecorating. So count the washing in 
as part of the cost. A five-pound package 
costs less than a dollar and will paint an 
average bedroom. A calcimine brush is fairly 
expensive, but does the best job. 

Water paints of casein or resin emulsion 
types have pigments about the same as those 
in oil or varnish base flat wall paint. They’re 
washable after about 30 days. Usually it’s 
not necessary to wash them off before re- 
decorating. Water paints brush on readily 
with a flat four-inch wall brush. One coat 
hides most surfaces completely, but you can 
easily add another if color or pattern strikes 
thru. 

Flat wall paints, good grade ones, with oil 
or varnish base are easy to apply. They hide 
the surface well, brush freely, and flow out 
to cover brush marks. One coat may turn 
the trick, if your old paint isn’t too dirty or 
much darker than the new color. If cracks 
have been patched, count on two coats. Flat 
wall paints are washable but not as washable 
as semi-luster or gloss wall paints and 
enamels. 

Pigmented wall primer is your first coat for 
new or old walls. It’s white, so has to be 
tinted with oil colors. It hides the surface 
almost as well as flat wall paint, dries nearly 
as flat, seals fine cracks and plaster patches 
into a smooth foundation for the finishing 
coat of flat wall paint. 

Semi-gloss wall paints have a bit more lus- 
ter, fall about half way between flat and 
enamel in looks, cost, and washability. They 





























Fillers of fine patching plaster, . 
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all hardware, or glass and paint stores 








go on easily, but don’t cover quite as much 
surface per gallon as do flat wall paints. 

Paint prices may puzzle you. There are 
two prices—per gallon and per room. The 
paint with the higher price per gallon usual- 
ly covers more surface per gallon, so fewer 
gallons do for a room. As a rule it’s also 
easier to apply, since it hides the surface 
better and brushes more freely. 

How much paint? Here’s a good rule of 
thumb: Find the area of walls and ceiling in 
square feet. Divide this by 600 for smooth 
plaster, by 500 for sand finish. Your answer 
is the number of gallons of paint for one coat. 


What paint brush? Don’t join the ma- 
jority of home painters and use a brush 
that’s too small, overloading it with paint. 
It’s bound to drip and won’t cover the sur- 
face as smoothly as a brush of the right size. 

The best man-size brush for walls and 
ceilings is a flat four-incher. Women get 
along better with a three-inch brush. Get 
the best grade brush you can afford. It lasts 
longer, spreads paint more smoothly, is 
easier on you. 


Mixing pointers. You can spoil a paint 
job before you even start—by too little mix- 
ing. Your first surfaces will be poorly cov- 
ered because the paint at the top of the can 
is too thin, while the last surface will look 
rough and ropey from too thick paint. 
First, open the can and pour off the liquid 
on top into a clean container. Stir what’s 
left until all the thick paint is broken up. 
Now pour the liquid back, a little at a time, 
mixing constantly. You can speed up the 
mixing business by pouring the paint thru 
a wire strainer from one can to another. The 
better you mix your paint, the more easily it 
will brush, the better it will hide the surface, 
and the more surface it will cover per gallon. 
Don’t be afraid to mix colors if you can’t 
buy just the shade you’re after. It’s fascinat- 
ing business, this tinting of white paint with 
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oil colors in tubes or half-pints. Mix the oil 
color separately with a little turpentine and 
strain it to break up the lumps. Stir a very 
little at a time into white paint, mixing well. 

Mixing two or more colors for a room? 
You’re sure of harmony if you add a little of 
each color to the other. Using two or more 
tints of one color? Start each batch with the 
same deep color, then add a different 
amount of white to each. A pleasant color 
plan for a room might use several tints of the 
same color—perhaps dark green for the 
floor, medium green for walls and wood- 
work, and light green for the ceiling. 


Ready—pain«t! Two step ladders with a 
plank between make ceiling painting easy. 
Always paint your ceiling first, working from 
the lightest part near the windows toward 
the darkest. 

Paint a stretch two feet wide across the 
short way of the room, from wall to wall. On 
the second stretch, start each brushful on 
dry surface, six inches away from the wet 
edge of the first stretch. Work the paint over 
toward the wet edge when the brush is no 
longer fully loaded. 

Do your painting with a light, lifting 
brush action that fans it off at the end of 
each stroke. Semi-circular strokes are the 
best. Make each brushful of flat paint cover 
about one square foot. Brush only enough to 
spread it evenly. Let it alone and the brush 
marks will flow out. 

Painting on narrow stretches lets you get 
back to bring along the next stretch while 
the edge of the last is still wet, making a 
perfect joint easy. Keep on until you’re thru 
with the ceiling. Lunch can wait. 

Now the walls. Start painting at the top, 
carrying stretches down to the baseboard, 
working the same way as on the ceiling. 
Paint each wall from floor to ceiling and 
from corner to corner without stopping. Let 
a first coat dry overnight before attempting 
to put on a second. 








ends with the brush clear of the sur- 
face at each time, and the edge feath- 
ered, as shown. A_ semi-circular 
stroke gives more even results 





























@ Repair large holes and cracks in plaster surfaces 
in three steps: first, remove loose plaster and under- 
cut the edges; then fill to just below the surface and 
let dry; last, fill completely, trowel, and sandpaper 


Stippling. To climinate brush marks and 
to give the finished paint job a uniform 
texture, stippling with a brush or roller is 
advisable. The roller, either a carpet-cov- 
ered wood cylinder or a crepe rubber (if ob- 
tainable), is the proper tool. Brush on a coat 
of the paint and roll over the wet, painted 
surface methodically with long, full-arm 
strokes. Stippling a ceiling can be done from 
the floor by fastening an extension to the 
roller handle. 

Coating the surfaces of the stippling roller 
with the paint being used, before starting, 
makes the job easier. The stippling should 
be done as the painting progresses before the 
surface has a chance to set. 


Clean brushes seon and well. Good 
brushes are mighty high and hard to come 
by these days, so love and cherish those you 
have. You can ruin them in no time by 
cleaning them the wrong way, too little, or 
too late. 

Don’t insult brushes by standing them in 
water, turpentine, or oil. Turpentine evap- 
orates and linseed oil dries up, forming 
skins. Clean your brush as soon as you finish 
a job, or at night if work continues tomor- 
row. Time out for lunch? Wrap your brush 
tightly in paper. 

Turpentine is your ideal solvent for wash- 
ing paint from brushes. To wash out paint, 
enamel, or varnish, use at least a quart of 
solvent. Fill the brush with the liquid, scrape 
out the paint at the base of the bristles with 
another small brush or a comb, drain the 
brush, and gently bat it against the inside 
of a barrel or box to throw out the paint. 
Rinse again and shake out. Finally, rinse in 
clean liquid, shake out, and hang to dry. 

Other effective cleaning liquids are ben- 
zine, naptha and white gasoline. 

Clean shellac brushes in denatured alco- 
hol, lacquer brushes in lacquer thinner. 
Only brushes used in calcimine or water 
paints should be cleaned with water. 


Roller or brush stippling removes brush marks 
and gives a uniform-textured finish. Cover the 
stippler lightly with paint and use it as you 
go, every few yards, so as to cover the surface 
completely before the paint has time to set 


Edge of woodwork ad- 
joining a newly painted 
surface can be easily 
cleaned with a cloth 
held over a putty knife 
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Porntinc is first aid to tired masonry—and 
you can apply it yourself. Brick or stone work ex- 
posed to the weather, particularly near the foun- 
dation line and where there’s unusually severe 
exposure, sometimes needs re-pointing of the 
mortar joints after a period of years. 

This erosion is the result of frost, wind, and 
rain, and works fastest where the brick, stone 
work, and mortar are soft. 

First step in pointing—remove all old mortar 
and dirt to the depth of at least one inch. Use a 
broad chisel or some such sharp instrument about 
2 inches wide, and scrape the spaces between the 
bricks until thoroly clean. Use a hose to wash out 
dust and dirt after chiseling. 

Working on only a small area at a time so the 
mixed mortar won’t dry out, wet down the dug- 
out bricks thoroly with a fine-spray hose im- 
mediately before putting in the mortar. 

In mixing mortar, measure the same quantity 
of materials each time, so you’ll get the same 
color tone in each batch. A good pointing mor- 
tar mixture is three parts of clean sharp sand to 


Ir SHIVERS chased up and down your spine 
last winter, check now for cracks around your 
house’s window and door openings. They just 
aturally happen as a house grows older, settling 
sets in, and wooden frames shrink. 

Warm weather is your best time to tackle the 
job, for then shrinkage is at its greatest. Simply 
fill up the cracks with a calking compound urged 
in with either a pressure gun or putty knife. It’s 
the time-honored method used to plug up the 
space between planks on boat hulls, and works 
just as successfully in home construction and 
repair. 

If you can borrow or rent a pressure gun, do so. 
It makes an easier, quicker, and much more 


Do YOUR floors talk back when you walk on 
them? If yes, here are a few simple ways to quiet 
them. 

Squeaks are usually signals of loose boards in 
either the subflooring or the finish flooring. If 
they’re in the subflooring of the first floor, it’s 
easy to get at them from the basement. 

Don’t nail from above if you can help it. It’s 
smarter to screw a wood cleat (hardwood if you 
can get it) to the joists, then pull the subfloor 
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evenings are long and light, and point with pride to 
your snug, strong home next winter. —__ a: 
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one part of bricklayer’s cement, obtainable from 
building material dealers. 

For tools, you’ll need a small (six-inch square) 
mortarboard and a trowel. 

Work the mortar directly off the board into 
the joints, using the upper edge of the trowel to 
force it back and make a tighter fill. Then add 
more mortar if the joint is to be a “‘full’”’ one— 
flush with the edge of the bricks. 

To prevent later erosion, run the edge of your 
trowel along the top part of the joint, giving the 
mortar a slope to the bottom from which rain 
water will run off easily. 

If the original brick work had uniform joint 
widths, fairly evenly laid, run a round piece of 
iron or wood along the entire length of the fresh 
mortar joints, making a “struck joint.” Irregular 
joints and rough bricks can only be finished with 
“flush joints.” 

Don’t wash down the new mortar for at least a 
day or two. A hose spray the same day may wash 
out the fresh mortar and drip it down over the 
bricks, spoiling the whole job. 


satisfactory job, forcing the calking compound 
with uniform pressure into the crack. A little 
practice and you'll be an expert pressure-gun 
man. 

No gun available? Then an ordinary putty 
knife will do. Be sure, tho, to buy the heavier 
grade of compound called “putty grade.” Forc- 
ing the compound into the cracks with the knife 
blade is slower work, but do it carefully and it 
will be just as effective. 

Or try the new type of calking that’s made up 
into slender ropes about 14 inch in diameter. It 
takes neither gun nor knife and, like the better 
qualities of other kinds of compound, keeps its 
plasticity in season and out. 


boards down to it with long screws that carry 
thru the subfloor boards and more than halfway 
thru the top flooring. Drill small holes thru the 
hardwood cleat for easy screw driving. 

Is your top flooring the squeaker? Drive a few 
carefully placed Y%-inch screws thru the subfloor 
and into the loose top boards. Four or five such 
screws driven in a group within a square foot or 
so will usually squelch the squeaks. 

If the loose boards are [ Please turn to page 57 
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THAT’S TAKING THE COUNTRY BY STORM! | 
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DOES THE AVERAGE ROOM 





ROLL IT ON! 










The Facts About Kem-Tone! 


1 ONE COAT COVERS most wallpapers, 
ainted walls and ceilings, wallboard, 
ronccnll walls. 


Apply Kem-Tone with a 
wide brush or with the new 
Kem -Tone Roller-Koater 
which rolls Kem-Tone 
over your walls and ceilings 


quickly, easily, smoothly! 
2 APPLIES LIKE MAGIC—with a wide 
brush or the Kem-Tone Roller-Koater. ROLLER-KOATER 


3 DRIES IN ONE HOUR ...room may on ee) et. = ee 
be occupied immediately. Soke 3 ——s a ‘a Miracle wall finish 
SMART BORDERS! 2 \ | Te, 

<ee Delis 
f *, 3 
5 NO UNPLEASANT PAINT ODOR— trims give your rooms a smart, NS ass 


4 WASHES EASILY. Just use ordinary 
wall cleaners. New Kem-Tone wall border 
. ati new touch. They’re gummed, 
while or after painting. ready-to-apply—and washable. AS LOW AS 
6 ONE GALLON DOES A ROOM ... In a variety of patterns. 1 4 


14 x 12 x 8 feet walls and ceili g. 
x x and ceilin e 
Kim itn fete PER ROLL 


KEM-TONE IS DISTRIBUTED BY THESE LEADING PAINT COMPANIES 


ACME WHITE LEAD & COLOR WORKS DETROIT WHITE LEAD WORKS W. W. LAWRENCE & COMPANY LINCOLN PAINT & COLOR COMPANY THE LOWE BROTHERS COMPANY 
4 Detroit, Michigan Detroit, Michigan Pittsburgh, Pennsylvania Lincoln, Nebraske Dayton, Ohio 
JOHN LUCAS & COMPANY, INC. _ THE MARTIN-SENOUR COMPANY PENINSULAR PAINT & VARNISH CO. THE SHERWIN-WILLIAMS CO. 
Philadelphia, Pennsylvania Chicago, Illinois Detroit, Michigan Cleveland, Ohio 
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cer Komsar AT YOUR NEAREST HARDWARE, PAINT, LUMBER OR DEPARTMENT STORE! 
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Light and easy suits them, saves 


yeu! Tempt with color and sur- 


salads, gay fruits, frosty drinks 








§ 
4 













toot this summer: 

Skip it! Those 

mountains, beach- 

And besides, the pleasures of vaca- 
tioning at home aren’t to be sneezed 
at. Fact is, you'll never get better 
But do it the lazy way. Keep fare 
fresh, simple, easy to eat. Lean hard 
on ready-to-serves. ““Cook”’ ahead in 
often—no table to set, fewer dishes, 
no bobbing out for seconds and new 
courses. To the buffet with silver 


Grit No GAS for a 

es, and in-laws will 

food—nor prettier—than at your 
your refrigerator. For family or the 
and china, a tray of tall tinkling 


go | 
. alt 
i, 

keep, bless ’em! 
own summer resort. 
crowd, make it tempting buffet style 
drinks, and quickly gathered good 


MAIN DISH VEGETABLE 


ACCOMPANIMENT 


things from your garden and grocer, 
your meat man and baker. 

Right — that means planning 
ahead. And time to plan is early in 
the morning. Meals will look and 
taste better, with plenty of flavor zest 
and color contrast. Come a hot, sul- 
try afternoon, who wants to drum up 
a meal at 4 p.m.? 

Take a look across the way—spot 
the green and yellow. Bet you’re 
growing a good share of minerals and 
vitamins right in your own garden— 
accent on tomatoes and the green, 
leafy, and yellow vegetables. Use 
plenty of these when they’re young 
and tender, and remember to serve 
one raw fruit or vegetable every day 
to boost your quota of Vitamin C. 

All set? Looks wonderful! Come 
and get it, vacationers!—J. G. 


DESSERT NICE TO SERVE 





Pressed Ham Loaf 
With Garnishes 


Corn Wheels 
Baked Stuffed 


Tomatoes 





© Buffet Bounty: Slice luncheon meat loaf not quite thru; 
crisp pickle marks the spot. Yes, your meat man has it all 
ready. Weather chilly? Spread slices with mustard, brown 


Bran Muffins 
Bread Sticks—Rolls 
Applesauce Salad * 


Summer Fruit Plate Cheese Popcorn 


Potato Chips 








sugar; oven-heat. Roll-up slices sport shredded lettuce, 
mayonnaise dot. Fill tomatoes with well-seasoned corn, 
stud with bright pepper bits—to oven (350°) 30 minutes. 





Shrimp Salad Bow! (They’re in the 


Salad) 


€ Twin Salad Bowls: Shrimp atop—crisp broken lettuce 
below. Cauliflowerets pivot tomato whirl. Fancy cukes? 
Score, unpared, with fork; slice thin. For that fruit bowl 


Deviled Ham and 
Pimiento Cheese tine 
Sandwiches 


Melon Balls in Gela- 
Peach and 
Berry Topper 


Summer Kooler* 
Mint Sprigs 
Red Cherries 


beauty—add honeydew balls when lime-flavored gela- 
tine’s partially set. Those perky sandwich toothpicks? A 
parsley ruff, then a pickled onion or radish rose fez. Fun. 





Oven-fried Chicken Two-decker 
Salad * 


Parkerhouse 


Scalloped Potatoes 


Three-Jumps Meal: Refrigerator, to oven, to table. 
Chicken’s a cinch. About a 2-pounder, cut in biggish 
pieces (or split in half). Dry pieces thoroly; spread with 


Tomato 


Peach Shortcake Iced Tea 





Rolls 


coating of equal portions of fat and flour, enough paprika 
for a good pink. Sprinkle with salt. Now into a shallow 
pan and to 300—325° oven, about 50 minutes. No turning. 





} 
Corn on the Cob 
Vegetable Relish 


Tray 


Dinner Casserole * 


Community Garden Supper: Everyone bringing a casserole 
follows the same recipe. Food gardeners furnish the relish 
tray loot. They’re pretty—for how-to-do look on page 36. 


Buttered Buns 


Pears-Peaches-Apri- 
cots in a Basket 
| Chocolate Cookies 





| Hot Coffee 
| 


Just hear ’em chortle over their summer vegetable 
prizes! Each family tosses in 4% cup ground coffee for a 
piping friendship blend that’s kind to those ration stamps. 





Macaroni Loaf* Grandma’s Cabbage 


Quick Corn 





Super Supper: Wieners in snappy tomato sauce give a 
grand macaroni loaf flavor whang. Grandma’s Cabbage: 
Shred, cook with 1 small onion, sliced, and 4% teaspoon 


Crunchy Toss-up 


Green Apple Turn- | Pitcher of Milk 


Rolls * overs 


dill seed. (There’s the “‘different.’’) Cook, covered, in a 
wee bit of boiling, salted water, 7 minutes. Add 1 cup sour 
cream; heat thru. Rolls are quick-made, quick-baked. 








All-in-One Salad 
Plate | 
Salad Bar: All-in-One’s a festive plate decked out with 
lettuce cups, each with a separate vegetable. See page 36. 
Guests get a break. It’s quite polite to be choosy! Split 


Cheese-Toasted Rolls 


| 
Ice Cream Cups Hot Chicken Broth 


Cookies 


rolls, do ’em up golden brown. Butter-brush, sprinkle 
with Parmesan cheese, heat. Chicken broth goes forth to 
buffet in cups. Relaxing, kind to tummies for a cool meal. 








Hot Bologna New Potatoes and 
Wedges Peas 
Bread 


Fine Family Fare: An easy ““come-and-get-it” you can 


frisk thru in no time. Slip whole ring of bologna in boiling 
water to heat. Dessert is piece de resistance. Make a thin 


*Recipes on page 42. Arrangements by Fae Huttenlocher 


Sliced Tomatoes 


Cracked Wheat 


Minted Melon Cubes | Sweet Pickles 
Iced Tea 


sirup of orange juice, lemon juice, few sprigs mint, 
sugar to taste. Cool chilly, pour over melon cubes. Save a 
perky mint sprig to tuck in. Makes dessert or first course. 


Co-operating with Better Homes G Gardens: Crystal trays, Tatman’s, Chicago; all 


other accessories, Ed. E. Langbein’s Party Paraphernalia, sold at Tatman’s. 
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BETTER FOODS & 
MANAGEMENT 
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FOODS 
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Quick Corn Rolls, ...... 42 
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Things You Can Do With 
Beets, Cabbage, Car- 
rots, Cauliflower, Corn, 
Eggplant, Green Beans, 
Green Peppérs, Onions, 
Spinach, Squash, 









t 
All -in - One 

Salad Plate. 

Help yourself to peas 
in French dressing; 
cooked cauliflowerets 
dashed with vinegar; 
beets, tomatoes, limas 








Raw for the 
relish tray! 
Chilly -crisp come 
radishes, cauliflow- 
er, carrot curls, pap- 
rika “cuke” sticks, 
celery, peppers cud- 
dling pickled onions 


Things You Can Do With 








By Myrna Johnston 


| ee fed up on plain corn, to- 
matoes, and the other good old stand- 
bys? Bet you’ve been serving them 
about the same every day—that could 
account for it. 

So plot something new. Try your 
hand at new fix-ups. There’s no law 
against ruffling the salad bowl, rifling 
the beets, or saucing the onions. And 
watch those appetites zoom! 

You know how good they are for 


you—especially the green, yellow, and 
red fellows. Crunch them raw and 
they’re even better health boosters. 

No trouble at all to get lots of vege- 
tables down the family if you give 
them a new wrinkle every time you 
serve. Why bring them to the table 
the same even twice? 

These tricks we’ve conjured up go 
easy on butter, lean hard on sauces, 
herbs, and other best-liked seasonings. 


SALAD BOWL IDEAS 


Meal-in-a-Bowl 


Arrange spoke-fashion over broken lettuce: 
cooked green beans, cooked carrot strips, 
celery strips (marinate in French dressing), 
cooked ham, or luncheon meat, or chicken 
slivers. In center, mound salad dressing and 
sliced hard-cooked egg. 


Fish Bow! 


Mix flaked, cooked, or canned fish and to- 
mato slices; toss with water-cress. For the 
special dressing add lemon juice and horse- 
radish to mayonnaise. 


Three Greens 


Combine cooked green peas, raw shredded 
cabbage (equal amounts) and shredded 
alae leaves. Add a dash of sweet mar- 
joram and thyme. Drizzle with dressing of 
salad or olive oil, vinegar, and salt. ha. 


Crunchy Toss-up 


Try grated raw carrot and raw cauliflower 
broken in small pieces. Add fluffy endive. 
Sprinkle with finely cut chives, a dash of 
marjoram, and salt. The dressing? Mayon- 
naise. Toss. 











Beets With Orange Sauce: melt 1 tablespoon fat, 
add | tablespoon flour, then 4 cup water, 1 table- 
spoon corn sirup, 4% cup orange juice, dash of 
salt, lemon juice and grated orange peel. Cook 


Corn 





It’s Corn Souffle. White sauce, plus eggs, gives it 
that air. Cheese sauce helps it but isn’t necessary. 
(Or make corn oysters—grate the corn. Or try 
corn fritters with chicken. Or bake in the husk) 


(nions 





Bake with 4 cup honey and )% cup catsup or All- 
Purpose Tomato Sauce (page 38). Parboil? Yes, 
please. Or stuff big onions with meat or baked 
beans. (A reminder: don’t forget °em French fried) 











Tast 
garli 
and 

lett: 





Cabbage 


Hollow out to make a salad bowl. Shred center; 
mix with chopped peanuts, carrots, dressing. Re- 
fill. Surround with cream cheese and nut balls. 
(Or make Calico Slaw of red and green cabbage) 


ooplant 


+ 


Sandwiches! Dip thin slices into egg, then bread 
crumbs; fry. Sprinkle with grated cheese, top with 
matching slice. Heat to melt cheese. Tomato sauce? 
Yes. (Or cut shoestring style, then shallow fry) 


Spinach 


Tasty salad base. Let spinach stand 10 minutes in 
garlic dressing. Garnish with egg slices, tomato, 
and onion. Toss. (Or wilt fresh spinach as wilted 
lettuce—hot bacon fat, diluted vinegar, and sugar) 


Carrots 


Minted! Glaze cooked slim beauties with honey or 
brown sugar mixed with salad oil. Add chopped 
mint. (Or drizzle with lemon juice, dot with parsley. 
Or simmer sticks in sweet pickle vinegar. Chill) 


(ireen Beans 


Spiced beans! Brown onion rings in fat, add a dash 
of cream, a sprinkle of nutmeg, salt; pour over 
cooked beans. (Or serve them in mustard sauce. Or 
cook beans; add to browned cracker crumbs; toss) 


Squash 


Make squash nests. Mash seasoned squash, whip 
light; shape. Fill with limas. Heat. (Or fill acorn 
squash halves with sausage; bake. Or use bread 
dressing,plus Parmesan cheese, for Zucchini stuffing) 


‘4 


Cauliflower 


Slice raw, a topper for most any salad. Pass mayon- 
naise. (Or cook cauliflowerets, chill, add to salad for 
pretty, easy eating. Or steam the whole head, stick 
with almonds, then pour cheese sauce over all) 


Fill peppers with seasoned cream cheese; chill and 
slice. That gay red center? It’s a small stuffed red 
pepper. (Or cut in slim strips or crisp rings for 
salads. Or stuff with ground meat; then bake) 


Tomatoes 


Photographs: Wesley Bowman 


Salad-stuffed tomatoes with cabbage, potato, 
chicken, or tuna salad. The wings? Cucumber 
slices. (Or try seasoned cottage cheese as filler 
between tomato slices. Peg with a toothpick) 
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What you'll need: 


16 pounds (1 peck) 


tomatoes 


16 cup fresh carrot juice 
4 cup brown sugar 
8 bay leaves 4 teaspoons salt 


{ 16 cup celery seed 14 teaspoon red pepper 


Hin E’S a tomato sauce with uses ga- 


lore. Make it right now to sauce spaghetti 
or seafood cocktail; or serve over crisp 
fried eggplant slices. Can it for use next 
winter. 

Lush and thick, it saves jar space. 
[magine! A whole peck of tomatoes brews 
down to a few pints. But every’ drop’s a 
tomato—you separate watery liquid from 
tomato pulp; cook down each, separately. 
This saves the tomato color, shortens 
cooking time. 

You'll want plenty of this basic tomato 
sauce for next winter. Takes time, sure— 
but you make it for several meals at one 
session. What a comfort to have it all 
ready some wintry afternoon when you 
come rushing in late from work or a meet- 
ing! No sieving, no cooking down . . . no 
points. Just open a jar. 

Follow the recipe and the half-dozen 
steps. Before you know it—a bright line-up 
of zestful tomato sauce! 


14 cup fresh onion juice 











I Get everything ready. Sound, red tomatoes 
make that bright flavorful sauce. Don’t peel, but 
cut out stem and core, and quarter the tomatoes. 
The carrot juice, onion, and sugar enrich and 
mellow the tomato flavor. They give that subtle, 
different taste. Tomatoes in the kettle? Get set—go 


A Tomato juice cooked down? Remove herb bag. 
Add juice to boiling puree. Juice onion just as you 
would a lemon. Grind carrots—about 4 cups 
ground—then into a square of cheesecloth; twist 
to extract juice. Add juices and seasonings. Cook 
rapidly, stirring. A wooden spoon’s dandy for this 


Canning Step by Step... 





2 Cook tomatoes until soft. Turn into a food mill 
or colander and let drip. To this almost colorless 
juice add bay leaves and celery seed tied in a 
cheesecloth bag. Use three thicknesses; tie loosely. 
Boil briskly until about one-fourth of the juice is 
left. That means leave cover off to hustle job along 





> Just the consistency you like? Ladle while still 
bubbly hot into clean, hot jars. Fill 4 inch from 
top. Wipe off top of jar. For these glass lids with 
small rubber ring, screw band down firmly, then 
turn back a quarter inch. All set for processing. 
Have the water bath rigged up, hot pads handy 














Warr luscious peach jam for that golden brown 
toast come winter? Now’s the time to make it! A spot of 
peach jam in the center of a cupcake, a luscious filling in 
a layer cake, a spoonful in pudding sauce—it’s a flavor 
wonder. And on crusty hot rolls?-You’ll not forget that. 
Eases up on the butter, too. 

You'll like this way for fresh peach jam. It’s quick, 
takes only 12 to 15 minutes to do the job after fruit is 
prepared. It’s the short cooking time that keeps the full 
fruit flavor. And how’s this? Makes 11 glasses—almost 
one a minute for the time you spend at the range. 








I Pick your peaches, using only the plump 
ripe beauties, You'll need about three 
pounds. A quick dip into boiling water. 
Ilow long? Just until the skins slip. Then 
into a pan of cold water. Peel and pit. 
Grind or chop the peaches very fine 


2 Measure 4 cups peach pulp. Pack tight- 
ly in cup. Taste fruit. If flat, perk up flavor 
by adding 4 cup lemon juice. You'll need 
a large kettle or sauce pan. Now measure 
7% cups sugar. Level off with knife—don’t 
guess. Use a standard measuring cup 
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._ sme: (first of this series) Open Kettle, 


Mot Water Bath, Pressure Cooker 
July: Green Beaas, Peaches, Tomatoes 
Next Month: Dill Pickles, Apple- 
sauce, Tomato Butter, Pears 


2B Now put the rest of the tomatoes thru the food 
mill. Why do we separate juice and puree? The 
juice boils down quickly—you don’t need to stir 
because the juice won’t stick. Put the sieved toma- 
to pulp or puree on to cook. Let it simmer along. i. 
Better give it a stir now and then just for safety 


Shemnanabiin Stanley perk-ap ; 3 
Stew intrigue Weat 


G Into a boiling-water bath. Have jars 4% inch 
from bottom, water (hot, not boiling) 1 inch over 
jar tops. Process 15 minutes from time water boils. 
Use gloves and tongs. Remove a jar; tighten lid. 
Expect about 4 pints. Store in a cool, dry place. 
Look over right—ideas for using sauce next winter 


RIE TT 





3 Stir peach pulp and sugar. Place 4 Slide off the heat and stir in 1 bottle 5% Pour quickly into washed, scalded glass- | @ Give that protecting coat of paraf- 


over hottest heat and continue stir- of fruit pectin. We like a wooden spoon __ es. A canning funnel and ladle speeds the fin now. Melt paraffin over hot wa- 
ing. You'll need that big pan. Bring —handle doesn’t get hot. Stir and skim — work. Fill just 14 inch from top. You'll — ter—it’s the safe wing bree a ta- 
to a full rolling, tossing, tumbling for 5 minutes (use a metal spoon here). need 11 6-ounce glasses for this batch. In- blespoon per glass—a ly-inch layer. 
boil: Keep stirring. Boil hard 1 full This: makes for the clear jam’ you'll ~ -cidentally, that’s a nice reserve of fine jam When cool, cover with scalded tin 


minute. Keep your eye on your watch love to see in your canning cupboard _for those sweet snacks next fall and winter tops. Store in a cool, dry place 
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BAKING SODA 


restore the 
natural color of 


ETH 


try our baking soda 













on your teeth for a 
week or ten days..note 
its effective cleansing 
action.. you'll like its 
pleasantly refreshing 
after-taste..its low cost 


makes for real economy. 






@ CHURCH & DWIGHT CO., In. & 
# 10 Cedar Street, New York 5, N.Y. % 
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The more you know, the less you'll 
worry! Rate yourself on this par- 


ents’ quiz, and see how you stand 


You'p be surprised how many of 
the problems that perplex parents 
aren't really problems at all—dads 
and mothers only think they are be- 
cause they don’t know what to ex- 
pect of babies and children at differ- 
ent ages and stages of development. 

If Mrs. X, for instance, came to 
you with her trouble, what would 
you tell her? 

Baby Nancy, not quite a year old, 
weighs 29 pounds and 11 ounces. 
Lately she’s been less interested in 
food. Mrs. X has read that you must 
start early to teach children self- 
reliance. Now she fears she hasn’t 
started early enough to teach Nancy 
to feed herself. Maybe that’s why 
Nancy’s appetite has failed. 

So Mrs. X puts Nancy’s dish and 
glass of milk on her tray, and hands 
her the spoon. But instead of feeding 
herself, Nancy splashes the milk with 
both hands, spoons the food out onto 
the tray and then either throws it 
around the room or rubs it on her 
face and in her hair. Mealtime is a 
perfect nightmare now, with none of 
the food going into Nancy. 

What principle of child care has 
Mrs. X violated without meaning 
to? What important bit of informa- 
tion about babies did she lack? 

Maybe some of your own difficul- 
ties come, like Mrs. X’s, from mis- 
apprehension about the way babies 
grow. Answe’ the following ques- 
tions; there may be more than one 
rigut answer to some. Then turn to 
page 52 and check your answers, 
both to Mrs. X’s difficulty and to 
the questions following. Maybe you 
can save yourself a lot of unnecessary 


worry. 

I Around what age may you look 
for baby to begin to want to feed 
himself? 

2 Should babies grow always at the 
same rate? 

3 Is there any connection between 
rate of growth and appetite? 


4 Should you expect all babies to 
develop in the same way? 








Know About 


How Much Do You 





By Gladys Denny Shultz 


% I! you find a soft spot in your 
baby’s skull should you: 

(a) Call the doctor at once? 

(b) Pay no attention to the matter? 

(c) Apply corrective measures? 
6 What is the average weight of boy 
babies at birth? Of girl babies? 
7 Ifa baby is cross-eyed at birth, is 
this considered an inherited trait? 
8% By what age may a baby be ex- 
pected to double his birth weight? 
To triple it? 
® Is there any way of telling whether 
your baby is getting enough to eat? 
10 At what age may you expect your 
baby to tell you when he needs to go 
to the toilet? 
Il If your 2- to 3-year-old suddenly 
displays a violent temper, should 
you: 

(a) Spank? 

(b) Put him in a room by himself? 

(c) Pay no attention? 

(d) Conclude that he takes after his 


Youn? Mothers Exchange 


Here's our first response to this 
department for mothers of babies, 
which started last month. Remem- 
ber the idea? It’s to be a clearing- 
house for you mothers up against 
shortages and what not. 

In that connection, you’ll be in- 
terested to know that there is a move- 
ment under way to get priorities for 
the cribs, clothing, diapers, and 
other things that Baby needs. Tanks 
are essential, but to 3,200,000 babies 
of 1943, and their parents, diapers 
are indispensable, too! 

While the shortages and difficul- 


ties exist, however, won’t you pool 
your bright ideas for meeting them 
in the Young Mothers’ Exchange? 


Here’s an Idea for You 


A group of us young mothers have 
a Baby Exchange in our neighbor- 
hood. When one finishes with her 
bassinet .. scales or bath table or 
baby carriage, she passes it on to the 
next in line. We do the same with 
outgrown bunny bags, snow suits, 
and other clothing articles, and even 
pass on diavers, so hard to get now. 


father and that nothing can be done 
about it? 


I2 If your baby refuses to eat a 
meal, but seems perfectly well, 
should you: 

(a) Let him go hungry? 

(b) Call the doctor? 

(c) Coax and plead till you get it 


down? 


13 When your baby cries should 
you: 

(a) Pick him up? 

(b) Feed him? 

(c) Walk the floor with him? 

(d) Go to him to see whether any- 

thing ts the matter? 
(e) Ignore his cries? 


(f) Rock him to sleep? 


14 If your toddler suddenly refuses 
to do what you tell him to, is this: 
(a) A stage in development? 

(b) A sign you have failed as a 
parent? 


Answers are on page 52. 


Since none of us considers her 
family is finished, we don’t want to 
part with these things permanently. 
But by passing them on, we can help 
each other thru the emergency and 
still have them available if we need 
them again ourselves.—Mrs. F. 
McD., Worcester, Mass. 


Diaper-Saver 


I know that pediatricians aren’t 
advising mothers to start toilet train- 
ing with young babies, but I’ve 
found it takes a lot fewer diapers and 
a lot less washing if I put Baby on his 
chamber at the times when he usual- 
ly can be counted upon to evacuate. 
I don’t worry about | Turn to page 57 


Better Homes &Gardens’ Child Care & Training Department 


BETTER HOMES & GARDENS, AUGUST, 1943 
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to help you fight food waste 


Save food, flavor, money too! 


FRIGIDAIRE 


gives these timely suggestions 













Food waste hurts the nation’s war effort, robs the 
family table, and drains your purse! 

No one wastes food deliberately. But losses do 
occur, even in the best households! Sometimes 
through improper food storage. Or failure to use 
every drop and crumb. Knowing the best ways to 
use your refrigerator helps minimize waste, save 
precious points. Do you know all these ways to 
save food? You’re an unusual woman if you do! 





41 


Buy War Bonds for Victory — 





SAVE rind ends of cheese. 
Grate, store covered for 
use in casserole dishes. 


a 


nd 


[a> 
SAVE fat for home use or 


fat salvage. Refrigerate 
bacon grease or drippings. 


<< “ary 
Wet sty, 


SAVE the vitamin values 
of leftover vegetables; use 
them uncooked in salads. 
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SAVE uncooked egg whites 
in tightly-covered jar for 
use in meringues, frostings. 


a 
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SAVE vegetable juices for 
soups—fruit juices and syr- 
ups for desserts, drinks, 





SAVE the good in leftover 
cooked meat. Cover before 
storing. Prevents drying. 


i 





Fresh Meat, if not to be frozen, keeps best in meat 
or defrosting tray. Cover lightly with waxed paper. 
Leave ends open for free air circulation. Do not cut or 
chop meat until cooking time—keeps better in the 
piece. Wrap and freeze ground and variety meats if 
not to be used day of purchase. 





Sorte Fruits and Berries should be 


sorted, 
spread out on shallow pan or plate, and then placed 
in refrigerator. To guard against mold, do not cover. 
Handle carefully because any break in skin helps to 
hasten spoilage. As a further precaution against mold, 
never wash berries until just before using. 








Leggs. left at room temperature for 3 days lose as 
much freshness as in 2 months in refrigerator! Never 
wash eggs before storing, it destroys a protective film 
that guards freshness. Quickly cool milk and egg dishes 
like custards in pan of ice water, then cover and 
keep in refrigerator until serving time. 





fresh Vegetables lose their vitamin content 
rapidly at room temperature, or when left in water. 
Wash and drain them immediately after marketing 
and store in covered container in refrigerator. Pile 
them loosely to prevent bruising, quick spoiling. Save 
usable trimmed outer leaves for use in soups. 








in War Production 


BETTER HOMES & GARDENS, AUGUST, 1943 


FREE! Get WARTIME SUGGESTIONS 


from your Frigidaire Dealer 


This valuable 36-page book- 
let tells many other ways 
to combat food waste, gives 
many timely tips on refrig- 
erator care. Get your free 
copy now. Look for your 


Dealer’s Frigidaire sign or 
find his address under “‘Re- 
frigerators’”’ in Classified 
Telephone Directory. Or 
write Frigidaire, 384 Taylor 
St., Dayton, Ohio. 


FRIGIDAIRE Division of GENERAL MOTORS | 


Peacetime builders of Home Appliances, Commercial Refrigeration, Air Conditioners 


Milk should never be left in sunlight or at room 
temperature. Refrigerate immediately, continuously. 
Never pour table milk or cream back in bottle. 
CHEESE should be wrapped in waxed paper to pre- 
vent drying. Keep soft types covered, use promptly. 
BUTTER needs tight cover to protect flavor. 





Pas 2 


Melons, when ripe, need refrigeration. Until then, 
keep them dry to prevent mold—at room temperature 
to improve taste and texture. Handle gently to avoid 
bruises. When chilling, cover cut surfaces with waxed 
paper. Wrap cantaloupes well to guard other foods 
in refrigerator from strong odors. 








FRIGIDAIRE REFRIGERATORS 


When you need refriger- 
ator help, call an approved 
Frigidaire Service aler 
listed under ‘‘Refrigera- 
tors” in your classified 
telephone directory 


PRODUCTS OF GENERAL MOTORS 
“FOR SERVICE CALL” 


FRIGIDAIRE 


eS or SE —~—— ete —— 


Next Month: “‘Quick’n Easy Meals“ 








“This sink really shows its 
had good care!” 


You can’t take pride in a sink that’s scratched and dull- 
looking. That’s one good reason it’s important to use a 








cleanser that isn’t harsh and gritty. ..why today so many 
women depend on Bon Ami. For Bon Ami— though it’s 





quick and easy to use—is safe, too... free from the coarse 
grit and strong caustics that mar and scar fine porcelain. 
Bon Ami polishes as it cleans... keeps your household things 
looking bright and smooth and shining. 








BonAmileaves no gritty film! 


Soft, white Bon Ami is pleasant to use. 
Washes away as easily as soap and 
water. Doesn't clog the drains. And it’s 
wonderfully easy on your hands. 


Bon Ami 











RECIPES 


The meals appear 
on page 35 


Applesauce- Cheese Salad 
[A Tasting-Test Kitchen Endorsed Recipe] 
“Looks and tastes frosty-cool. Sure, use 
green apples” 
Applesauce Layer: 
34 cup water 


11% cups thick 
applesauce 


1 pacxage lime- 
flavored gela- 
tine 

Cheese Layer: 


1 teaspoon un- 2 cups sieved 


flavored cottage cheese 
gelatine 14 cup diced 
1 tablespoon celery 
cold water 14 cup mayon- 
14 cup hot naise 
water 


Combine 34 cup water and apple- 
sauce; heat to boiling. Add lime- 
flavored gelatine; stir until dissolved. 
Cool. Pour half of mixture into 
oiled 144-quart mold; chill firm. 

Soften 1 teaspoon unflavored 
gelatine in 1 tablespoon cold water; 
dissolve in hot water. Add remain- 
ing ingredients; mix thoroly. Pour 
into mold; chill until firm. Add re- 
maining applesauce mixture. Chill. 
Unmold on lettuce. Garnish with 
cherries and mint sprigs. 


Quick Corn Rolls 
[A Tasting-Test Kitchen Endorsed Recipe] 
“Try these as subs for corn bread, corn 
sticks” — 


34 cup yellow 
corn meal 

2 tablespoons 
shortening 


114 cups en- 
riched flour 
16 teaspoon salt 

4 teaspoons 


baking pow- 1 beaten egg 

der ¥6 cup milk 
1 tablespoon 

sugar 


Sift flour, salt, baking powder, and 
sugar; add corn meal; cut in short- 
ening; add egg and milk to form soft 
dough. Roll % inch thick on lightly 
floured surface; cut with biscuit 
cutter; brush with melted fat; crease 
thru center and fold over. Brush 
with milk. Bake on greased cooky 
sheet in hot oven (425°) 10 to 12 
minutes. Makes 15 rolls. 


Dinner Casserole 
[A Tasting-Test Kitchen Endorsed Recipe] 
“They ll go for whopper helpings of this 


casserole winner’? — 


14 cup diced 2 tablespoons en- 


celery riched flour 
14 cup chopped 2 cups cooked, 
green pepper dried limas 


1 teaspoon salt 
4 teaspoon pap- 


3 tablespoons 
minced onion 


14 cup bacon rika 
fat 2% cups cooked 
1 pound ground tomatoes 
beef 


Lightly brown celery, green pep- 
per, and onion in bacon fat. Add 
meat; brown. Add flour and blend. 





Add remaining ingredients. Pour 
into greased 2-quart casserole. Bake 
in moderate oven (350°) 30 minutes. 
Serves 6. 


Macaroni Loaf 
[A Tasting-Test Kitchen Endorsed Recipe] 


“Pass snappy tomato sauce with diced 

wieners’’— 

1 package 7-min- 
ute macaroni 

2 tablespoons 


1 tablespoon 
chopped par- 
sley 


butter 1 tablespoon 

1 cup milk, minced onion 
scalded 1 tablespoon 

3 beaten egg chopped pimi- 
yolks ento 

1 cup grated 16 teaspoon salt 
American \% teaspoon 
cheese pepper 

Yg cup soft 3 stiff-beaten 
bread crumbs egg whites 


Cook macaroni in boiling, salted 
water, 7 minutes; drain. Melt butter 
in milk; add gradually to egg yolks; 
add remaining ingredients except 
egg whites and mix well. Fold in egg 
whites. Pour into greased loaf pan. 
Bake in pan—1 inch hot water sur- 
rounding—in moderate oven (350°) 
1% hours. Serves 6. Add 2 cups 
diced wieners to 2 cups Tomato 
Sauce (page 38). Serve over loaf. 


Summer Kooler 
[A Tasting-Test Kitchen Endorsed Recipe] 
*Pretty—cool sipping’ — 


Juice of 3 lemons 
Juice of 2 oranges 


1 14 cups sugar 
214 cups water 


1 package lemon- 
lime-flavored 
summer drink 
powder 


Grated peel of 1 
orange 

14 cup mint leaves 

4 to 5 cups water 


Cook sugar and water 5 minutes. 
Add drink powder. Cool. Add fruit 
juices, peel. Pour over mint leaves; 
cover; let stand 1 hour. Add water, 
and ice. Makes 2) quarts. 

Two-Decker Tomato Salad 
[A Tasting-Test Kitchen Endorsed Recipe] 
“Sliced tomatoes dress up” — 


4 medium-sized 2 teaspoons 


tomatoes minced onion 
2 teaspoons 1 tablespoon 
lemon juice minced parsley 
14 teaspoon salt Paprika 
Pepper 14 cup mayon- 
1 3-ounce package naise 
cream cheese 1 tablespoon top 
14 cup minced milk 
cucumber : 
Peel tomatoes; cut each in 3 


slices. Sprinkle slices with lemon 
juice, salt and pepper. Chill 1 hour. 
Combine softened cream cheese, 
cucumber, onion, parsley, and pap- 
rika. Add mayonnaise and milk; 
blend. Arrange tomato slice on crisp 
lettuce; top with cheese mixture, 
then with second tomato slice. 
Garnish with cheese. Serves 6. 
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Flower Arrangements by Laura Lee Burroughs. The new volume #3 and volumes 
#1 and #2—Suggestions for brightening the home with flowers and refreshment. Color 
photographs of flower arrangements . . . table settings . . . and ways to serve Coca-Cola. 
You will want one or more of these three volumes at only 10¢ each. Send your name and 
address (clearly printed) with 10¢ in coin or stamps for each volume (to cover cost of han- a , 
dling and mailing) to THE COCA-COLA COMPANY, ATLANTA, GEORGIA, Dept. BR The only thing like Coca-Cola 


is Coca-Cola, itself” 


COPYRIGHT 1943, THE COCA-COLA COMPANY 
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‘Det Monk You'll be able to 
buy some in cans, but 
only what your ration 
book allows. 


ACH HALVE> 






JelMontd So by all means remember, when you 


=e a buy, to get as big a variety as possible. It’s 
RUIT COCK ’ ; 

a an important to health and mealtime morale. 
a. a You'll find many Del Monte Fruits to 


choose from. And you know in advance, 
you can always depend on the goodness 
of every last one of them. Isn’t that ex- 
actly what you want for your food points 
and food money? 


ITED STATES 
war / 

BONDS 

STAMPS 


VigE 


















You will be able to serve 
home-canned fruits — and the 
only limit is what you yourself 
put up this summer. 








If we knew of any way to spare you this 
hot, exacting work, we'd certainly never 
ask you to do it. 


But this is war—and this is war work 
you must share, if your family is to have 
enough fruit next winter. You haven't 
much time to lose. Next month just about 
finishes the canning season. So — better 
turn to! 


And when the war is won, Del Monte 
will take over again, for good! 





net oft 8, 


buy 
Now that you sae etables, Your 


OF COURSE YOU CAN STILL GET MANY 


canned fruits and ves oints are 
‘anned food ration P ey! ‘You 
- than mo d- 


more important 


hem 's why If* 
Nure you'll like it. ThAtS © han 
der, smarter shopP 
soun ’ Monte. 


ever to get Del 


















“gore geion You | 


BUT REMEMBER, THERE ARE ONLY 3 wags TO GET IT. 





You'll be able to buy some 
fresh, but only what's in season. 


And that may be “slim pickin’s.” Yet your 
government says you need fruit every day. 
That's where canned foods have helped so 
much in the past. Now that rationing limits 
the quantity of Del Monte Fruits you can 
buy, you just won’t have enough unless you 
do can some yourself. 











Keep this Canning Calendar handy ! 


Typical of the country as a whole. Ask your 
grocer to let you know when local fruits are 
most plentiful and reasonable. 






































FRUITS AUG | seP | Oct 
wow | O | | BI 
Apricots @) 

[ o., ae 

| Cherries o 

| Peaches @i oOo 
— | Ol ol aot 
Plums So @&@ | 








© Near peak season. (CD Peak season. 





CAUTION: Fruits, because of their acidic 
nature, are relatively easy to can at home. 
But all classes of non-acid foods, including 
most vegetables, require special care and 
special equipment for sterilization. Don’t 
can any product unless you follow approved 


methods exactly. For official canning instruc- 
tions, USDA Home Canning Bulletin No. 
1762, send 10¢ to Supt. of Documents, Wash- 
ington, D.C. Or consult your State Univer- 
sity or County Extension Service. 








TAKE THE VARIETIES YOUR GROCER HAS— 
“FILL IN” WITH THE FOODS YOU GROW AND CAN AT HOME 
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Spiced Apricots 
“Glorify those precious spices for Occasions” — 


5 pounds firm-ripe 1 cup brown sugar 
apricots 1 cup light corn 

2 tablespoons sirup 
whole cloves 1 tablespoon 

2 cups vinegar mixed spices 

2 cups granulated 14 stick cinnamon, 
sugar broken 


© Rub apricots with cloth to remove fuzz. Stud 


each with 1 whole clove. Combine vinegar, sug- 
ars, sirup, and remaining spices (tie spices in 
cheesecloth bag). Heat to boiling. Add apricots. 
Simmer until just tender. Pack in hot, sterilized 
jars; cover with hot sirup. Seal at once. Makes 5 
pints.—Mrs. B. Birkeland, Minneapolis, Minn. 


Vegetable Soup 
“Real home flavor, a meal in a hurry”?— 


2 dozen medium- 4 cup chopped 
sized carrots, parsley 
sliced 2 quarts quartered 

4 small onions, tomatoes 
chopped 2 quarts cut 

2 cups chopped green beans 
celery 


Combine vegetables. Precook 5 minutes in water 


to cover. Pack into hot jars. Use the hot cook- 
ing water to fill the jars. Add 1 teaspoon salt to 
each quart. Process in pressure cooker 45 minutes 
at 10 pounds. Makes 7 to 8 quarts. Add water 
when serving.—Mrs. Floyd Bolin, Ellsworth, Wis. 


Pickled Peppers 
“*Here’s tangy Vitamin A for next Winter”— 


6 red peppers 2 teaspoons salt 

6 green peppers 1 teaspoon mustard 
2 cups vinegar seed 

2 cups water 1 teaspoon whole 
V4 cup sugar allspice 


@ Remove tops and seeds from peppers. Cut in 


quarters lengthwise. Combine vinegar, water, 
and sugar; heat to boiling. Add peppers; heat 
thru slowly. Pack in hot, sterilized jars. To each 
pint add 1% teaspoon salt, 44 teaspoon mustard 
seed, and 14 teaspoon whole allspice. Cover with 
hot vinegar liquid. Seal. Makes 4 pints.—Mrs. 
A, G. Lauenberg, Kansas City, Mo. 


COOKS’ ROUND TABLE § g& 


of Endorsed Recipes “ts 


TASTING. TEST KITCHENS 


Midsummer Vegetables 


“Garden to table in swing time—lush with color and fresh goodness” — Garden 
Plate 

10 medium carrots 1 summer squash, cut 
8 ears corn 8 slices big bologna 
Cook carrots, covered, in small amount of boiling, salted water 15 to 25 minutes; 
cook corn in small amount of boiling, salted water 6 to 12 minutes. Steam squash 
whole. Cut in 5 sections. Arrange Garden Plate as shown. Sprinkle carrots with 
green onion snips. Brush vegetables with butter. Garnish with parsley. Serves 6 to 
8. Save and use vegetable cooking liquors in soups, gravies, and vegetable gelatine 
salads.—Mrs. J. Pressley, Long Beach, Cal. 

For a grand August dinner serve this Garden Plate, then husky squares of hot 
peach shortcake (add a dash of cinnamon when you mix). Cover with lots of thinly 
sliced fresh peaches. Pass plenty of top milk. 
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home made... 


on your points! 








Look what you can do with 


Armour Cold Cuts 


15 ways to use Star cold cuts and sausages 


for low-point meat meals 


Are scarcities taking all the fun 
out of cooking? Making kitchen 
time all work and worry? Just get 
acquainted with the many varie- 
ties of Armour’s Star cold cuts 
and sausages—even with meat ra- 
tioning there are over 75! Rich, 
baked meat loaves that taste like 
zesty salami and 
Southern European type cervelats 
... smoked sausages that are fa- 
vorites in Scandinavia! All are easy 


Each “‘quick trick” features an 
Armour’s Star Sausage or Loaf... 
nourishing, concentrated meats, 
that provide the greatest number 
of servings per pound. Some ideas 
are for hot main dishes which you 






can fix in a hurry. Some for cool, 
tempting meals, guaranteed to end 
hot days on a contented note. 
There are even some meal-tricks 
so low in red stamp points, you 
can afford to entertain! 

The tasty goodness of Armour’s 
Star Sausages and Loaves is assured 
—for they’re made fresh daily in 
Armour sausage kitchens through- 
out the country from the same 
fine meats you’d choose to use in 
your own kitchen. 

Save these ideas developed in 
Armour’s kitchens by food econo- 
mists who know your problems... 
know best how to make the most of 
meat. Next month, watch for other 
timely Armour suggestions, 











Hot Sausage Dinners 


15-Min. Broiled Dinner: Place % inch slices of Armour’s 
Star Old Fashioned Loaf on broiler rack. Under rack 
place cooked whole green or lima beans. Broil 3 
minutes to side. Beans heat while meat browns. %4 to 


1 lb. of Star Old Fashioned Loaf serves 4. 


Frankfurter-Cabbage Casserole: Place hot creamed cab- 
bage in casserole. Split Star Frankfurters. Brush with 
melted drippings. Place frankfurters over cabbage. 
Brown under broiler. Hearty and nourishing! )% lb. of 
Armour’s Star Frankfurters serves 4. 


Liver Sausage and Onions: Brown sliced Armour’s Star 
Liver Sausage in bacon drippings. Serve with fried 
onions or broiled tomatoes. %4 lb. sausage serves 4. 


Sausage Potato Scallop: set at '¢ a casserole of scal- 
loped potatoes. Add 4 lb. cubed Star Veal Loaf, Salami 
or Pickle and Pimiento Loaf. 


3 Summer Coolers 


Slim-Jim Salad: Toss shredded lettuce, watercress and 
chopped green onions in salad bowl with French Dress- 
ing. Top with cooked asparagus and cooked Armour’s 
Star Salami cut in thin strips. 3 to 4 oz. Star Salami 
serves 4-5, 


Veal Rolis: Wrap thin slices of Star Veal Loaf around 

small bundles phen he chilled asparagus. Band with 

mayonnaise, mixed with chopped green pepper and 
imiento. Serve on toasted buns. % lb. veal loaf makes 
rolls. Serves 4. 


Cold Supper: Slice Star Liver Sausage in thin slices. 

Remove casing. Arrange in circle around the edge of a 

chop plate. In center place whole tomatoes, hollowed 

and stuffed with egg and celery salad. Top with a slice 
ib. Star Liver Sausage serves 4. 


of sweet pickle. % 











Low Point Luncheons 


Bologna Cups: Cut slices of Star Bologna \ inch thick. 
Do not remove casing. Heat slices in frying pan until 
they cup. Fill with your favorite hot .potato salad. 
% |b. of Star Bologna makes 8 cups, serves 4 people. 
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Star Macaroni and Cheese Loaf with Victory Salad: 
Hollow out cabbage to form bowl. Chop center parts 
of cabbage. Mix with 1 cup shredded carrots, @ cup 
sliced celery, 4 cup sliced radishes, 4 cup chopped 
green pepper, 1 tbsp. minced onion. Moisten with 
mayonnaise. Refill head. Surround with slices of Star 
Special Loaf—a delicious combination of meat, maca- 
roni and cheese. % |b. serves 4. 

Salami with Shirred Eggs: Place 2 tbhsps. chopped Star 
Salami and melted butter in individual shirred egg 
dish. Break 2 Cloverbloom Eggs into each dish. Bake 
until eggs are set. 

Luncheon Sandwich: Make rye bread sandwich of 
Armour’s Star Liver Sausage and sliced Cloverbloom 
Swiss Cheese, Garnish with Cole slaw and dill pickle. 
16 Ib. Star Liver Sausage makes 5-6 sandwiches. 








When You Have Guests 


Specialty Stuffed Eggs: Halve 6 hard cooked Clover- 
bloom Eggs. Mash yolks. Blend with mayonnaise, vine- 
gar, salt, prepared mustard and pepper to season. Refill 
whites. Top with chopped Star Cervelat. Surround 
with sliced Cervelat. 4 oz. Star Cervelat serves 4. 
Creamed Eggs and Cervelat on Toast: Quarter 4 hard 
cooked Cloverbloom Eggs. Cube 2% oz. of Star Cerve- 
lat. Add eggs and Cervelat to cream sauce, seasoned 
with Worcestershire Sauce. Heat without stirring for 
ten minutes. Serve on toast. Serves 4. 

Sausage Tray with Jellied Fruit Salad: Prepare molds 
of lemon gelatin and fresh fruits. Unmold onto water- 
cress with slices of cold chicken alternated with Star 
Peppered Loaf and Star Liver Sausage. The chicken 
extends the meat, so that % lb. each of Loaf and 
Liver Sausage serves 8. 

Bologna Rolls: Spread thin slices of Armour’s Star 
Bologna with cream cheese mixed with prepared horse- 
radish. Roll up, chill until firm. Garnish with parsley. 








© ARMOUR AND COMPANY 
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Over 75 varieties in the Star family of Cold Cuts and Sausages 


For finest quality and 
flavor ask for Armour 


Branded Products : 


Star Sausages 
Star Canned Meats 


Cloverbloom Poultry 
and Dairy Products 


; Armour 


Star Ham and Bacon 
Star Beef, Lamb, Veal 


and 


Company 
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NICE LOOKING 4 uA See Cooks’ Round Table 
LUNCH BOX ’ SAM ‘“s of Endorsed Recipes, 


Pages 45 and 46 


(arden Plate 
Wins 


Top Contest Cash 























AND NICE INSIDE- ye 
(T'S FULL OF Dorr your hats, girls, to Mrs. J. 


Pressley, of Long Beach, California! 
She’s just walked off with $5 for her 
winning entry in our Cooks’ Con- 
test staged last January. Remember? 
Canning Specialties and tasty tricks 
with Midsummer Vegetables headed 
the bill, and Mrs. P.’s Garden Plate 
(a beauty any artist would love to 
paint, any family would go for) took 
top honors. 

It’s simple as shucks, too—just 
makes a delicious to-do over the 
vegetables you’re likely growing in 





your garden right now, presents a a, 
whole meal, plus meat, on one plate! Z 
See it on page 45. id , 
And a round of applause to our \ equiring only four red 


20 Honor Rollers, each a dollar . f hi 
winner. There’s Eggplant your fa- points for a 7-ounce can, this 
vorite way—fried—all dressed up | famous quality tuna adapts itself 
with a snappy Tomato Sauce. String a4 ‘ 
Beans Spanish twinkle with bits of | (© Many tasty, nutritive, point- 


red and green, wear a piquant stretching menus. Served either 
cheese sauce. They'll be back for 


seconds of Cabbage Goldenrod with hot or cold, it provides a com- 


its sunny egg yolk crest. And there’s lete meal in itself together 
Vegetable Soup to be put up now, P Ls. 





2 











ys 6 enjoyed (no points!) next winter. with vegetables from your Vic- 
a Canning Specialties called out real . a. 
+: tempters. Corn Relish rings in four aeey garden, which require no 
; other vegetables besides. A surprise | points at all. With many of our 
Ls treat is Dilly Beans, pickled green b to haa Per ee 
i gr ; sch ones for your relish plate. Spiced oats in the Navy and the largest 
4 ae Zone Pe-~ quae eae Apricots dramatize those precious share of our pack going to the 
: cantiiil atinit eies. Ralnien spices for gifts or company meals, ‘T. a ee k 
. , oe and Pickled Peppers promise crisp | 4#™ed forces, its Nard to Keep 
with raw vegetables, cup salad, fruit, : ' ‘> fi 7 - p : 
cookies or cake. Unpacked with pride, os - “pewry next winter's up with wartime demands. But 
, salads and relish plates. s . 3 
REN" your grocer will still get his a 
ener Bell share ... so get yours! "< 
Mrs. Helen Allen, Dayton, Ohio You 
Mrs. B. Birkeland, Minneapolis, Minn. fres] 
. Mrs. Floyd Bolin, Ellsworth, Wis. & epnaargoropy eg fu 
; F OCER when he’sout Mrs. Cleve Butler, Vandalia, Mo. of tuna ts only ea Foints 
DON’T BLAME YOUR oo Sam means less s Mary A. Hauck, Ashland, Ohio pone 
of Spam! Plenty of Spam Mrs. C. F. Heineman, Saginaw, Mich. VAN CAMP SEA FOOD COMPANY, INC bod; 
; Sergeant +} Mrs. C. B. Hextell, Des Moines, Ia. Terminal Istond, Calitornia eer 
Verna L. Hoagland, Shamokin, Pa. 7 
Mrs. Ben T. Jacob, Georgetown, Texas 
Mrs. Lillian Laabs, Plymouth, Wis. 
Mrs. A. G. Lauenberg, Kansas City, 
Missouri ‘ 
Theresa M. Lessmeister, Peru, IIl. ¢ | 


Mrs. Mary Newman, Columbus, Ohio 
Mrs. M. O. Nicholson, Ames, Iowa 
Mrs. Shirley M. O’Rourke, Garden 
City, Michigan 
Mrs. E. Philps, Oakland, Calif. 
Mrs. Paul Redeker, Springfield, IIl. 
Mrs. V. D. Reynolds, Cheyenne, Wyo. 


Mrs. J. Templar, Oakland, Calif. 
N ic 
‘cleole} om ele) et oe aa Thompson, Monticello, 


Sea Food and Wartime 
Cakes 


SPAM. 


Your New Cooks’ Contest 








sb almmetai hil Toss in a line and pull out a ee 
ial prize, friend cooks! Co-starring in 
5 our current Cooks’ Contest will be You are an American 
wt JIN * Fish—finny, shelly, or how do you _ 
Mr like °em?—and Wartime Cakes. To aa buy WAR BONDS! joe 
oopst 
Woops BETTER HOMES & GARDENS, AUGUST, 1943 
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Won’t stick 





It’s sm-o-o-th 





A lady writes: “My first box of Quick Elastic—it is 
a pleasure to iron after using it! No bother of add- 
ing anything and my iron never sticks now.“ 


You can starch and iron your next basket of 
freshly washed things quickly—easily—beau- 
tifully. Get Quick Elastic and see. It makes 
sm-o-o-th hot starch... cooked and ready to 
use in 30 seconds. It penetrates, giving cottons, 
curtains, dresses, shirts a fresh, clean-smelling 
body and finish. And those gliders mixed in 
powdered Quick Elastic end sticking, pulling. 
«++ make your iron fairly glide along. 

Why stick with the old kind 
any longer? For quick starch- 
ing...sm-o-o-th ironing... 
join the thousands changing 
to this wonderful invention. 
Get Quick Elastic—that quick 
starch. One test convinces. 







Now, bring it to the 
hot point, cook it, by 


First, cream a little 
Quick Elastic and 





cool water together. 


adding boiling water. 
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the best catch will go $5, with a 
score of $1 prizes for the runners-up. 
Our Cooks’ Round Table page next 
March will salute the winners. 

It’s free-style for anything in 
the ‘seafood line—oysters, scallops, 
shrimp, lobsters, and fish of all kinds; 
fresh water or salt, canned, frozen 
or fresh; baked, broiled, boiled, 
poached, salad, casserole, creamed, 
or fried. Don’t skip salted codfish, 
the old-fashioned kind that takes 
soaking out, or your pet way with 
river or lake beauties. Been having 
cooking fun with some newcomer on 
your fish market? Tell us. And do 


you garnish and sauce them? 


Do YOU still “let ’em eat cake”? 
And what kinds are you making 
nowadays? If you’ve one that’s easy 
on the shortening and sugar, it’s 
what we’re after. Maybe it’s spot- 
lighting molasses, honey, or corn 
sirup; or shortening with kitchen 
fat, peanut butter or some other. 
We'd like some good keepers—the 
sort you make when you’ve time, 
then shear a slice off to go with des- 
sert or make an evening snack for 
droppers-in. What sort do your 
lunch-box toters ask for? Make it 
loaf, layer, cupcake—any form. 
Make it chocolate, golden, marbled, 
frosted or untopped. If it’s good, ra- 
tion-wise, and kind to the budget, 
let’s have it. 


Anp remember, the winners of 
these 21 prizes, if they specify in their 
recipes one or more of the products adver- 
tised in this or in the past six issues of 
Better Homes & Gardens, will receive 
a package of each advertised product 
they mention, the Better Homes & 
Gardens Certificate of Endorsement, 
and six copies of the endorsed recipe. We 
cannot send rationed products. 


1. Write your recipe clearly on one 
side of the paper. Send but one recipe 
at a time and mark it ‘“‘August Fish 
Recipe,” or “August Wartime Cake 
Recipe.” 

2. Give measurements in /evel cups, 
tablespoons, and teaspoons, never in 
heaping or scant measurements. 

3. Be sure to specify in your recipe 
the brand names of the nationally ‘snown 
food products you use as ingredients— 
products available everywhere. We 
must know them so we can test your 
recipe with the same brands you use. 

4. Include 50 to 100 words about 
the history or origin of your recipe. 

5. All recipes submitted become the 
property of Better Homes G Gardens. 

6. Entries must be postmarked by 
midnight, August 31. 

7. Address the recipes you enter to 
5308 Tasting-Test Kitchen, Better 
Homes & Gardens, Des Moines, Iowa. 








What do you know 
about chicken? 


Everybody knows chicken tastes 
good. And everybody knows chicken 
can be fried or roasted or stewed. 

But do you know the other delicious 
ways chicken can be prepared? You 
will after you’ve seen the seven un- 
usual chicken meals, each flavored 
with imagination, in next month’s 
Better Homes & Gardens. 

Watch for Chicken in the Garden, 
Chicken in the Pot, Chicken in the 
Basket, Chicken in the Corn, Chicken 
in the Melon Patch—smart new ways 
to serve. 





te 


Refrigerator Liver Locf 
@Blend 2% cups finely 
ground cold, cooked liver 
with % cup Heinz India 
Relish, % tsp. salt, % tsp. 
pepper, 4 tbs. melted mar- 
garine, 2% tbs. Heinz Pre- 
pared Yellow Mustard, 1 
cup cooked Heinz Break- 
fast Wheat. Pack into 
bread pan lined with 
waxed paper. Chill over- 
night. Serve in thick 
slices. Serves 6. 


HeinzPrepared Mustards (delicate Y ellow Mustard 
and strong, full-bodied Brown Mustard) are made 
from finest American-grown seeds, stone-ground 
for richer flavor. Use mustard to pep up plain war- 
time dishes. It’s plentiful—takes no ration stamps 


Chicken Timbales 


@ Soak tb. gelatin in 1% tbs. 
cold water 5 min. Add % cup 
chicken stock, 1 cup diced 
cooked chicken. Chill. When 
mixture begins to thicken 
add 1 cup evaporated milk 
(whipped), % tsp. Heinz 
Worcestershire Sauce, % 
tsp. Heinz Red Pepper 
Sauce, salt to taste. 
Mold, chill till firm 
—about 3 hours. 

Serves 4. 


As spices grow scarcer, you'll rely more and more upon 
fine, expertly blended Heinz Condiments. Use un- 
rationed Heinz Worcestershire Sauce, 57 Sauce and 
Pepper Sauce at the table—and see how quickly, 
easily they add zippy seasonings to your cooking. 


—  — "> ie e¢ 
She a ey "Ba . 
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There’s nothing /ike the spicy zest of Heinz Tomato 
Ketchup . . . made from vine-ripened Heinz “aristocrat’ 





Special Club Sandwich 


@ For each sandwich use 3 
slices toast. On first, place 
luncheon meat. Spread with 
% cup Heinz Tomato 
Ketchup mixed with % tsp. 
Heinz Evaporated Horse- 
radish ooehed in 2 tsp. 
water). Cover with sec- 
ond slice. Add hard- 
cooked egg slices. > 
Spread third slice OSS 
with Ketchup-Horse- dj 
radish mixture. Put 
spread side down. 


Pn cael 


, 


tomatoes, finest of spices, pure cane sugar! When you in- 
vest your ration points in a bottle of tempting Heinz Tomato 
Ketchup, you'll brighten not just one—but many meals. 


Gwe New Zest to Werte Meal wi 
Heinz Condiments 














THE MAGIC WAY 
to give your family 
its MILK each day 
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NUTRITIONAL FOOD 
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HOW TO AVOID 


Npoilage in Home Canning 


By Grace Mellrath Ellis 


How many jars of home-canned food spoiled on you 
last year? Not a one? Bravo! . . . Only a few? Let’s get a 
perfect score this year! The food we grow or buy and 
store this summer mustn’t be wasted—and none will be if 
we destroy or render powerless the saboteurs that cause 
food spoilage. 

You know their names—yeasts, molds, fungi, and 
bacteria—malicious little invisibles in the food itself and 
in the air. Know how to outwit them, how to make cer- 
tain that the food you can will keep its good looks and 
flavor, will make safe and healthful eating for your 
family next winter. 

Can no saboteurs that you can possibly keep out of the 
food you pack. Spoilage bacteria thrive in bruises and 
scabs, linger in bits of soil and in the caps from jars of 
spoiled foods, multiply amazingly in products picked 
ahead of time and kept warm. So here are the rules: 





Select nothing but sound, perfeet products. Clean 
vigorously. Carelessly washed greens have been found to spoil 20 
percent more readily than well cleaned ones. 


Can immediately after gathering, if possible. The 
chance of spoilage rises sharply for every hour foods sit around. 
Longer sterilization may destroy these new hosts of saboteurs, but 
canning timetables are computed for fresh foods, plus a small 
margin for error. So gather, clean, and can them pronto! 


Pack in sterile jars with sterile rubber rings and caps for 
open-kettle method. To sterilize—boil 15 minutes in water to cover. 
You needn’t sterilize for pressure or boiling-water bath, but have 
jars clean and hot. Never re-use a lid from a jar that has spoiled. 
New caps are a “must” for nonacid foods and meats. 





Can swiftly—with no “time out” if you can help it between 
filling jars and processing them. This goes for both hot pack and 
cold pack. Bacteria dote on lukewarm surroundings, produce large 
families in one careless hour. 


Kill any stowaways. With even the best of care, some bac- 
teria will get into the jars. They’re killed by processing or rendered 
powerless by addition of ingredients they don’t like. In canning, 
heat is the food saboteur’s enemy. Salt, sugar, and acid spike his 
activities. The more acid the food, the less heat is needed to kill the 
bacteria. Fruits are most acid, then tomatoes, then nonacid vege- 
tables, like peas and corn. Corn, in fact, is such a tough hombre 
that unless the pressure cooker is used, canning is a risk. 


Pack the hard-to-keeps loosely. Experiments in com- 
mercial canneries have shown that a difference of only two ounces 
of spinach in a 20-ounce can will make a difference in keeping 
quality. Good advice this—pack the hard-to-keep foods loosely, 
with plenty of liquid, so heat may penetrate speedily. Then follow 
a reliable timetable. 


Open-kettle canning js satisfactory only for fruits and to- 
matoes. But we prefer the water-bath method. Heat acid foods to 
boiling, then pack in jars (tomato and grape juice, apple sauce, 
baked rhubarb, pickles, relishes, even old-fashioned preserves in 
regulation jars), seal as for processing, and assure a perfect keep 
by a final and immediate 10-minute processing in a water bath. 


Pressure-cooker canning is the safest method for nonacid 
vegetables and meats. Be certain your cooker is in perfect condition and 
you follow instructions to the letter. 


it’s smart to cheek with your state agricultural college or 
extension service on the recommended canning methods for your 
state. In some areas home canners have found boiling-water-bath 
processing satisfactory for nonacid foods. 


Test for a perfect seal before storing. If a jar sucks air dur- 
ing the cooling process, open it and use contents immediately. It 
won’t keep. Causes of an imperfect seal? Old or defective rings or 
lids, chipped jar rims, loose bails, food particles [ Turn to page 53 
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Those nervy little PT Boats—daring to toss torpe- 
does at Tojo’s towering battleships, 500 times their 
size! Think of it...those mighty midgets strewing a 
uarter-million tons of precious Jap shipping along 
: a ocean’s floor! 
Just tiny plywood rascals...but not too small to 
carry supplies of “VICTORY VITAMIN C!” To for- 
tify our fighting men with this priceless Victory Vita- 


min, countless cans of grapefruit juice are shipped to . 


our front line forces. For Florida citrus fruits are a 
veritable gold mine of this vitamin that’s needed for 
strong tissues, red blood vessels and firm bone. It’s a 


> 


vitamin needed daily by every one— young and old, 

If you can’t get canned grapefruit juice today — 
better luck tomorrow. At any rate, let’s be glad it’s 
aboard those gallant PT Boats that dash from victory 
to victory— covered with scars and glory! 


FLORIDA CITRUS COMMISSION -: Lakeland, Florida 


So rich are oranges and grapefruit in vitamin C, that Uncle Sam 
has set aside the entire supply of canned grapefruit sections, canned 
orange juice, blended juice and concentrates for the armed forces. 
Fortunately one of the juices—grapefruit juice—is so plentiful that 
a moderate amount is available for civilian use. 


Canned Finide Grapefruit Ji uice” 


RICH IN “VICTORY VITAMIN C” 
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STUFFED BREAST OF LAMB — rave 
breast bone removed and pocket cut. For 
stuffing: Grind trimmings from edges of 
meat with 1 onion — add % cup crumbs, 
salt, pepper. Stuff. with Snider’s Old 


Fashioned Chili Sauce. Roast 2 hrs. mod.oven. 


Sniders Old Fashioned Chili Sauce 


“Serve nutritional 
meals,” says Uncle 
Sam. “Make them 
taste good,” says 
your family. It's 
easy to do both 
with the aid of the 
Snider Family. 
Thanks to their 
ripe tomato 
ancestry, they add 
extra nutritional 
elements and extra 
flavor to your meals. 4 


yOURF nil ib Ye Snider 
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and tails on fish. Roll in salted flour or bread 
crumbs. Sauté ee ee 
fat ¥% inch deep. Brown on sides. Sea 
foods call for « special sauce. This one hag 
the right tang and is ready to serve. 


Snider's Cockiacl Sauce 





1d Fashioned 
7+ 


hili Sauce 











SNIDER PACKING CORPORATION, ROCHESTER, N. Y. 
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ANSWERS TO 


Baby (Quiz 


PAGE 40 


Two different misconceptions are 
involved in Mrs. X’s mealtime dif- 
ficulty with her year-old Nancy. 
First, as to Nancy’s lack of appetite. 
Children normally don’t grow as 
fast during their second year as dur- 
ing their first. Nancy has made a 
very unusual growth during her 
first year—if she kept that up she’d 
be a giantess! Hence, it’s proper that 
her growth should slacken and that 
her appetite should grow less. 

The second misconception is 
about the self-feeding. Self-reliance 
is a fine thing, and children should 
be allowed to look after themselves 
as early as they can. But a year-old 
baby hasn’t reached that point. 

Mrs. X should cut down the 
amounts of food that she serves 
Nancy and continue to feed her un- 
til Nancy herself begins reaching for 
the spoon and showing other signs 
that she is ready to begin this process. 


1. Few babies are ready to begin to 
feed themselves before they’re 15 
months old, and can’t be expected 
to manage the whole operation be- 
fore 2 years at the earliest. 

2. Children have periods of rapid 
growth, alternating with periods of 
slower growth. The first year is one 
of rapid growth. It normally slack- 
ens after this. 

3. Decidedly. In rapid growth peri- 
ods, you can’t fill °em up! In periods 
of slower growth, they want and 
need less food. 

4. Every baby is an individual, with 
his distinctive way of doing things. 
5. All babies at birth have a soft spot 
in the skull, called the fontanelle. 
This closes around 18 months. 

6. 71% pounds for boy babies, 61% for 
girl babies. 

7. The baby’s eyes often don’t focus 
until some weeks after birth. This is 
a matter of muscle co-ordination, 
not of inheritance. 

8. The birth weight may double 
around 4 to 5 months, triple around 
one year. 

9. By his weight gains. During the 
first six months the gain shouldn’t be 
less than 4 ounces a week, and may 
be much more. 

10. A child can’t be expected to 
“tell” before 2 years and may not 
for some time after that. 

11. You may ignore him, or put him 
in a room by himself, according to 
the amount of annoyance he is 
causing. A temper tantrum is a 
common manifestation at this age. 
12. Any healthy baby may be per- 
mitted to miss one or two meals. If 
he misses more than three, however, 
tell your doctor. 

13. Go to him and see if something 
is the matter. If so, correct it. If it’s 
mealtime, feed him. Otherwise, let 
him alone. 

14. This is negativism, a stage in 
development. Properly handled, 
he’ll come out of it! 


Next month: *“‘How to Keep Your 
Baby Well.”’ 











| Delicious 
FLAVORS 






Charming 
Hollywood 
Star 


BONITA 
GRANVILLE 


Says: 


“Happy day, 
when I discov- 
ered Kool-Aid! 
It’s a tasty, 
cooling thirst- 
quencher. ..@ 
grand and glor- 
ious treat these i 
hot summer \ - 


faked NO BIG 
THIRST-QUENCHERS 


ERE’S a pleasant way to go 

easy on your pocketbook . . . 
and still treat your family gener- 
ously throughout the summer. 
Kool-Aid costs very little and brings 
so much pleasure. Everyone likes 
its tart, tasty flavor and refreshing 
goodness. So save money this sum- 
mer... SERVE KOOL-AID! 


ITS THE aA 
But sevenace 
FAMILY SIZE PACKAGE C 
=> KOOL-AID LX 
SY 19 Ko f t Pink £ 
\ ae 3 wet 
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FRENCH S/ 


Hot Dogs sizzling from the grill, 
a toasted roll and Jots of French‘s 
Mustard —there’s a combination 
men go for! This finer mustard 
has a delightfully different flavor 
—just try a jar and see! 


LARGEST SELLING 
PREPARED MUSTARD 





> 


SMOOTHER! 
CREAMIER! 
TASTES 

BETTER! 
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Avoid Spoilage 
in Home Canning 
[ Begins on page 50 | 


on rim or rubber, lid-handling, and 
the very human tendency to sail into 
a canning session before directions 
have been read. Tests for a perfect 
seal are simple; they differ for each 
type of jar and should be applied 
after cooling. (Study directions in 
your favorite canning material.) 


Cool fast, store cool and dry. To 
cool quickly, let air circulate around 
jars. After 12 hours, test seals and 
rush nonacid foods and meats to 
lowest shelves in the coolest part of 
your basement. Don’t store too 
closely on shelves and don’t store in 
cartons. Canned beans left for a time 
in the kitchen have been known to 
spoil 100 percent, while those canned 
at the same time but tucked on a low 
basement shelf kept perfectly. For 
foods like these it has been estimated 
that a 10 degree F. rise in tempera- 


ture increases spoilage chances as | 


much as 50 percent. . 

Jelly and jam left at room heat 
may sweat beneath the paraffin, 
break the seal, and ferment. 

“Flat sour” is often caused by 
bacteria working in canned food 
stored at kitchen temperatures. It 
may start if your food is over-ripe, 
allowed to stand precooked too long 
before packed jars were processed, 
or carelessly processed and cooled. 
The food will have a mushy appear- 
ance, the odor is flat and offensive. 

Botulinus bacteria are culprits you can’t 
taste or smell or see. But if present 
they’re deadly. Your best defense? 
Follow the time and temperature 
chart to the letter when you can 
those nonacid vegetables and meats. 
When opening a jar, always boil 
contents 15 minutes before tasting. 


How te spot spoilage: 


e Inspect for bulging cap or broken 
seal, signs of spoilage within. 

e Watch for cloudiness of liquor, 
sediment, off-color, patches of 
growth. Look for bubbles which in- 
dicate gas formation. 

e When using zinc caps pull lipped 
rubber quickly from beneath cap 
with pliers. A sharp sound shows 
inrushing air and a perfect seal. 

e Spurting or no sound may mean 
a poor seal or spoilage. 

e Smell contents the instant the cap 
is removed, and again as the first 
steam comes from the boiled food. 
e@ Boil all home-canned meats and non- 
acid vegetables 15 minutes before tasting. 
Stir so all food will heat evenly. 
Chill quickly if to be served cold. 


If you even suspeet the presence 
of spoilage, destroy contents and lid, 
and scrub and sterilize jar. 


Store dried foods safely. Pack de- 
hydrated (dried) foods in sterile dry 
jars with tightly fitting lids. A paper 
wrapper prevents fading. Store in 
cool, dry cupboard. 


Seunds fermidable? Well, home 
canning has been going on for years, 
so don’t worry. Just follow the rules 
and yours will be good keeping and 
eating all next winter! 
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NEAT—NOT DOWDY! Bravely 
these simple washables face the 
perils of the farm — they resist 
rumpling and soiling because 
they're starched with penetrat- 
ing Linit. 
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READY FOR ACTION, The 
battle on the food front 
means hard work and 
long hours. But a woman 
can do anything if she 
knows she looks beauti- 
ful doing it. 













| aan, 
fam, vgae a, 
us iy 4 nd, 
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\ GLAMOR IN GINGHAMI It 


isn’t the material—it’s 
what you put in it that 
counts. Try Linit-starch- 
ing your dainty frocks and 
other washables. You’ll 
notice they look fresher, 
neater longer! 





FOR VICTORY 
Buy U. S. War 
Bonds & Stamps 








tinny: It’s our patriotic 
duty to make things last. 
Linit is the modern starch 
that penetrates and protects 
fabrics. 


ALL GROCERS 
SELL LINIT 














T is a far cry fromthe bathroom 
I of the nineties tothe convenient 
charm and practical efficiency of 
the bathroom of ’41. Many of 
the modern innovations in plumb- 
ing that have made American 
homes the envy of the world were 
the ideas of Crane designers— 
were pioneered in Crane labora- 
tories and Crane plants. 


And what about tomorrow? 
Will the plumbing equipment in 
postwar homes be radically dif- 
ferent from the plumbing in ’41? 
Will innovations in design, new 
materials mean a new Conception 
of bathrooms and kitchens? 


Frankly, we don’t know. But, 
Crane is today planning for the 
future. In Crane studios and 
Crane laboratories, designers 
and engineers are at work study- 





ing new ideas, suggesting new 
improvements, testing recently 
developed materials, working out 
plans which may mean a new 
conception in bathrooms and 
kitchens after “V” Day. 


Some of this advance thinking 
is suggested in the colorful idea 
book “Bathrooms, Kitchens & 
Heating after ‘V’ Day” by Crane. 
A copy of this book will be mailed 
to anyone planning to build or 
modernize a home after “V” Day. 
Send the coupon below for your 


copy. 


CRANE 


CRANE CO., GENERAL OFFICES: 836 S. MICHIGAN AVE., CHICAGO 
PLUMBING © HEATING © PIPE © PUMPS © FITTINGS © VALVES 





CRANE CO., 836 S. Michigan Ave., Chicago, III. 
Gentlemen: Please send me a copy of ‘Bathrooms, Kitch- 
ens and Heating After ‘V’ Day,” filled with stimulating 
ideas and plans for the future. 
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Temporary Is a Long. 


Long Time 
[ Begins on page 15 | 


twelve out of fifteen workbench 
boxes still correctly labeled is a 
record which I doubt many house- 
holders could equal. 


UnrortunatELy, however, I 
found no hooks. 

“T’ll have to get a hook at the 
hardware store next time I’m by,” 
I told her. “Meanwhile, I'll put a 
nail in the garage and bend it so’s 
you can tie your clothesline to it.” 

Beulah rolled her eyes mournfully 
as she bent over the washtub, which 
stood on a temporary stand I had 
once rigged up with a couple of 
boxes. 

“Gotta be strong,” she reminded 
me. “Gotta hold a lot of wind some- 
times.” 

Well, the nail was just barely 
strong enough to hold a full clothes- 
line, including wind, and it’s been 
just barely holding it ever since. Old 
Beulah crossed the River Jordan 
three years ago, rest her soul, but 
the nail goes on forever. Beulah’s 
daughter, Peony, does our washing 
now, and ‘just th other day she com- 
plained to me that our temporary 
wash-tub stand is getting shaky. I 
expect I’d better see if I can’t fix 
some sort of prop for it so that Peony 
can continue to do business at the 
same old stand until we can get hold 
of a regular one. 


> 


One thing I do suspect Ann may 
have had in mind when she blew up 
about my “‘makeshiftlessness,” as she 
calls it, or ““Yankee ingenuity,” as I 
call it. She may have been thinking 
about the temporary bed lamp I 
rigged up, because she mentioned it 
that same night when we were read- 
ing in bed. She said, ““When are you 
going to get that bed lamp you told 
me not to buy six years ago because 
you could get it for me wholesale?” 

“Oh, I forgot. Remind me about 
it tomorrow, dear,” I muttered ab- 
sently, as is my custom. 

“Stop reading and pay attention 
to me. I want to know,” she insisted. 

With a sigh, I drew my nose out of 
my magazine and craned my neck 
over the book she was reading. 

“What's wrong? You’re getting 
good light, aren’t you?” 

“Good light!’ she said disgusted- 
ly. “Just so I can make out the 
words, that’s all that matters, I 
suppose. It doesn’t matter that an 
old bridge lamp on a box is not my 
idea of a smart, attractive bed lamp. 
That’s what I like about this house 
—it looks as if it had been interior- 
decorated by Jeeter Lester!” 

*Jeeter Lester? Who’s he?” 

‘He was that no-account loafer in 
‘Tobacco Road,’”’ she retorted. “I 
used to wonder what ever became of 
him, but now I know. I married 
him!” 


Sue was getting so worked up that 
there was nothing to do but stop and 
explain that Pete Morrow, the fellow 
who was going to get the bed lamp 
for me wholesale, had gone into the 
Army. 

“So we'd better try to get by for 
the duration,’ I said, “‘until Pete is 











HOW WASHED AIR 
REFRIGERATION 


KEEPS FRESH 
FOODS FRESH 











1. NIGHT RAIDERS will bless you for 
Coolerator! For they’ll find plenty 
of fresh food that’s plenty fresh in 
this new kind of refrigerator which 
keeps foods fresher longer and pre- 
serves the natural goodness and 
flavor of perishable foods. 


2. THE SECRET [S : 
Coolerator’s 4-way I. “ 
circulation. Because S 

Coolerator uses ice 
in a new way, foods 
stay fresh, vitamins 
are protected, food 
odors carried away. an 
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3. AND JUST SEE 
how big and roomy 
Coolerator is! It’sa 
full family size re- 
frigerator—and you 
always have plenty 
of pure, crystal-clear, 
taste-free ice for bev- 
erages and salads. 














4. NOW LOOK AT THE price tag—only 
$69.95 f.o.b. Duluth! Because there 
is nothing to get out of order, you 
never have repair bills. And because 
there are no moving parts, Cooler- 
ator is absolutely quiet. Although 
busy with war work, The Coolerator 
Company has additional capacity 
for making this new refrigerator 
which meets WPB re- $6995 
quirements. See your onmen 
Coolerator dealer, oo. paun 
or your ice company, 

or write The Coolerator Company, 
Dept. BH5, Duluth, Minnesota. 


Save with Coolerator and buy War Bonds and Stamps 


- 
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HOME FRONT 
FIRING LINE 


An Ack-Ack barrage... 
even in miniature...is 
tough on a woman. Yet, 
some of the exacting, diffi- 
cult things they are accom- 
plishing must be done on 
the home front firing line. 


Today at Solar, as in indus- 
try throughout America, 
every effort is devoted to 
war production. Tomorrow 
...the lessons learned, 
methods developed, will 
help create new products 
for a well-earned, im- 
proved home life. 


Eat 


back at work again. After all, it’s 
patriotic to—” 

“For the duration!’’ She threw up 
her hands. “So that’s your new hue 
and cry! Well, at least you keep your 
excuses fresh and topical!” 

I can’t seem to pacify or appease 
her—and by the way, appeasement 
may not be a good policy to use on 
aggressor nations, but it’s the only 
thing you’d better try on a wife. 
However, mine is still making an 
issue of things. This morning she 
started in on the temporary shoe 
closet I once constructed in a nook 
of the bedroom. I intended to have a 
carpenter come in after tne first of 
the month and make a regular one. 
However, time slipped by, taking 
the first with it, and finally I gave 
the shoe closet a temporary coat of 
paint. It has had several more since. 


Waat Ann was complaining 
about this morning wasn’t so much 
the shoe closet itself as the temporary 
extra shelf I put in it. 

‘Listen, when are you going to do 
the job right?” she demanded as she 
pulled on a slip. ““Why, oh why, did 
I listen to all those pretty promises 
you made before we were married 
real shoe closets, card tables that 
worked, all those nice things every 
girl wants—” 

“But darling—” 

“I’m sick of temporary measures 
that come to stay! If you don’t 
watch out, you’re going to find your- 
self on the short end of a temporary 
marriage,” she warned, anchoring a 
broken strap of her slip with a safety 
pin. 

“What do you call that?” I de- 
manded, pointing at the pin. “If that 
isn’t a temp—” 

“Don’t change the subject,” she 
snapped. “Honestly, if you don’t do 
something about something, just for 
once, P’1I—Dll—” 

“‘Well now, look, dear. Time goes 
by so fast that it’s hard to get around 
to everything. Gosh, you know how 
it is. After all,”’ I said, falling into a 
philosophic mood of gentle melan- 
choly, “‘life itself is but a temporary 
thing. Our span here is brief, no 
more than a fleeting instant, a tiny 
trickle of the sands of time, a... ” 

“All right, all right,” Ann said 
wearily. “I’ll compromise with you. 
Fix that shelf, and fix it now, and I 
won’t go home to Mother for an- 
other week yet.” 

So I found a sliver of wood to 
wedge in between the shelf and the 
side of the shoe closet. That should 
hold it until I can get around to 
making a brace. 

The sliver is only a temporary 
measure, understand. 














If you’re going 
into service ... 
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SE home owners are preparing now 

for possibly greater fuel shortages 
than ever. Act on these helpful suggestions 
while quality materials are available. Uncle 
Sam places no restriction on such necessary 
expenditures, 


cccco------ 





Stop Heat Leaks— 
INSULATE! 


rrr are ere erewnreree 


Fuel conservation is vital to victory. 
But you need not shiver next winter if you act 
against heat leaks NOW. Ask your Celotex 
Dealer about amazing Celotex Rock Wool In- 
sulation. It comes in batts and in loose gran- 
ule form, for a complete insulating job of 
attic and sidewalls. So efficient is this perma- 
nent, fireproof material in blocking heat loss 
that it can keep 40% MORE HEAT IN EVERY 
ROOM all winter! And by sealing out summer 
heat, it can keep your home as much as 15 de- 
grees cooler even on hottest days. Quick, easy 
to install. Act while it is available! 


Repair or Replace 
a Leaky Roof, too! 


Dampness from a leaky 
roof may not only endan- 
ger health, but waste fuel 
by ruining attic insulation. It may also damage 
costly decorations, furniture and structural ma- 
terials. Repair or replace a leaky roof with 
Celotex Triple-Sealed Roofing Products. Get 
their extra protection, beauty and enduring 
quality without extra cost! Ask your Celotex 
Dealer. 





CELOTEX 


REG Vv. S. PAT. OFF. 


ROOFING * INSULATING BOARD 
ROCK WOOL * GYPSUM WALL BOARD »* LATH 
PLASTER * ACOUSTICAL PRODUCTS 
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RHYMES FOR TRYING TIMES 






Our Bea’s a farmer’s helper now. 
On week ends she goes weeding, 
And when her daily duty’s through, 
It’s Lipton’s Tea she’s needing. 





*‘Oh golly! Gosh! Gee whillikers, 
This flavor’s just so grand, folks, 

I’m not surprised that Lipton Tea 
Outsells each other brand, folks.”’ 











2. 


So they give Bea Iced Lipton’s Tea— 
A pitcher cold and tinkling. 

How grand it tastes to weary Bea, 
Her words give just an inkling: 





4. 


Slow-ripening makes better tea 

And that’s the why and wherefore. 
(Fast-ripened teas taste weak and flat) 
It’s LIPTON that you'll care for! 


IN PACKAGES AND MODERN 
NEW STYLE TEA BAGS, TOO 
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This summer there is a vital need 
for extra help on farms and in 
food-processing plants in many 
localities. To meet this need, to 
help save the greatest crops in 
history, your Government is or- 
ganizing an official U. S. Crop 
Corps. 





IF YOU'RE NEEDED AND CAN QUALIFY 


SERVE YOUR COUNTRY 
IN THE U.S. CROP CORPS! 


U.S. DEPARTMENT OF AGRICULTURE and The War Manpower Commission 


Watch for local recruiting in your 
community. Be ready to volun- 
teer for as much time as you can 
give. This is important work, pa- 
triotic work, war-winning work. 
(And, if you qualify for service 
in the Corps, you'll be paid pre- 
vailing rates.) 














The Man Next Door 
[ Begins on page 8 | 


It would be perfectly agreeable to 
the homemakers of America if every- 
one who pitches in to help farmers 
harvest their crops this year were 
awarded a silver service stripe. (But 
homemakers deserve war service 
stripes, too!) 


+++ 


It is a wise parent who is able to 
rebuke his children in the same soft, 
affectionate tone he’d use if he were 
congratulating them on a good re- 
port card. 


+ + + 


“It’s only human nature,” muses Les 


Gowan, “‘that before a boy learns to pick 
up his own prized possessions which he 
leaves strewn around the house, he finds 
himself a father exhorting his own son to 
pick up things.” 


+++ 


In every household there are grem- 
lins, too. For example, the ones which 
sneak around at night removing the 
numbers you've carefully tacked on 
the screens so they can be matched up 
with the right windows. 


++ + 


I’ve never found a man in the 
Army who resents the good fortune 
of his friends who remain at home 
during the war. A soldier knows that 
120,000,000 must remain at home, 
and that every man has his own 
private reasons, his justifications 
that remain a secret between him 
and the government. 


rae ee 


Well, some of the college boys who 
used to grumble the loudest against their 
campus military training now swear by it 
instead of at it. It’s turned out to be more 
useful than the course in 17th-century 
drama. 


+++ 


My neighbor around the corner 
once suggested widening the Atlantic 
as a defense measure. Now he vows 
he'll always keep a friendly but watch- 
ful eye on unhappy sore spots 10,000 
miles away which might drag his 4- 
year-old into a war about 1963. 


+++ 


This is the month you ought to 
soak up enough of that midsummer 
sunshine to console you when you’re 
keeping the fuel bill down to 65 
degrees next winter. 

+++ 

When he overheard us laughing at 
something which the 3-year-old said, the 
9-year-old b. b. asked  plaintively, 
“‘Didn’t I ever say anything funny when 
I was young?” Luckily, we were able to 
quote several of the witticisms of his by- 
gone youth, 


Rh OE 


Ah, those rare unutterably lovely 
moments when everyone in the family 
in sweet good temper is trying to 
please everyone else! Sometimes you 
wish there were more such moments. 
But sometimes you feel if there were, 
you simply couldn’t endure the bliss. 


—HARLAN MILLER 


















YOU WON'T BE HUNGRY IF YOU CAN 
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HOME-COOKED « HOME-CANNED 


(a! 


(Without a single ration point) 


Home-canned fruits and vege- 
tables are delicious! Can all 
the extra food from Victory 
Gardens in BALL jars! You'll 
have a variety of food that is 
full of vitamins, healthful, 
satisfying and easy to serve. 
For safe, successful canning, 
follow instructions and use 
BALL jars, caps and rubbers. 
Buy any BALL jar and cap 
your dealer can supply. All 
are easy to use — 
and reliable... 
the BALL 
IDEAL, or 
BALL Mason 
with either the 
Vacu-Seal or 
Glass Top Seal 


closure. 





Vacu-Seal 
Cap 





Glass Top 
Seal 
BALL BROTHERS COMPANY 


Muncie, Indiana, U.S.A. 


Send 10c¢ for Ball Blue Book 
of canning and preserving 
recipes. Includes  instruc- 
tions for canning vegetables 
and fruits in hot water bath 
and pressure cooker. 






BALL IDEAL 
with glass top 
and wire clamp 
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HINTS FOR 
HOUSEWIVES 
























...forget to 
clean sink mat 
when through 
washing dish- 
es. Grease in 
'. the dishwater 
attacks rubber. 


... wash sink 
mat with soap 
and water. 
Wipe dry and 
place mat back 
in sink. 


... allow bath 
mat to remain 
in tub after 
bathing. Harm- 
ful soap fats 
shorten its life. 


... rinse bath 
mat on both 
sides in hot 
water and hang 
it over side of 
tub to dry. ie 


Aaninbt F Cig 


1. Avoid grease. 2. Wash with soap 
and water. 3. Avoid excessive heat. 


After the war is won, there’ll 
be many new Rubbermaid 
labor-savers, more beauti- 
ful and more durable than 
any you've ever seen. The 
hints above will help you 
save your rubber house- 
hold items until these new 
ones are available. 


'GULEZE 
BER CO. 


THE WOOSTER RUB 


WOUSTER UnhiU 
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**Don’t Be a Bruiser!’ 


There are right ways and wrong ways 
for digging and handling the things in 
your vegetable garden. Next month 
Fleeta Brownell Woodroffe brings you 
a multitude of how-to-do-it tips on 
the right ways; pictures, too. 








Three Repair Jobs 


You Can Do 
[ Begins on page 32 | 


above a plastered ceiling, the cure is 
trickier. Again, don’t pound in nails 
indiscriminately. You may split the 
boards. Usually, well-placed 1%- 
inch finishing nails, driven as illus- 
trated, will do the job. Don’t miss 
those nails when you’re driving them 
in; set with a nail punch; and finish 


| with wood putty. Spot on a touch of 


varnish or shellac, after the putty 
has set, to cover the tiny blemish. 

Sometimes butt ends _ loosen. 
Tighten them with a carefully placed 
% No. 10 flat-head screw. First 
drill a small hole with a No. 30 drill, 
directly between the butting board 
ends. Then drill with a counter-sink 
deep enough so you can cover the 
face of the screw head with wood 
putty. Drive the face of the screw 
head to about 4 inch below the 
surface of the floor. If one screw isn’t 
enough, set a second one adjoining 
it. 

Now and then a single well-placed 
finishing nail driven straight down 
into a floor board will quickly elimi- 
nate a squeak. Always set such nails 
and fill the holes with wood putty. 

Occasionally, floor boards that 
are apparently tight will squeak. If 
you can locate the exact spot of the 
squeak, drop in a little penetrating 
oil and let it seep down into the crack. 
Re-apply if the squeak returns. 





Young Mothers” 


Exchange 
[ Begins on page 40 | 


it, of course, if he fails, or if he wets 
himself. But it does cut down my 
wartime diaper problem.—Mrs. F. 
I., Washington, D. C. 


Diapers Inte Pants 


With training panties hard to get, 
I’ve been taking a tip from a more 
experienced friend and making some 
for my toddler from his outgrown 
absorbent diapers. They’re easily 
laundered and dry quickly. I man- 
aged to get rubber tape for the tops 
of some. For the rest I make buttons 
and buttonholes.—Mrs. T. A., San 
Francisco, California. 





> What's YOUR solution of one of 
today’s many new baby problems? 
Send it in so other mothers may bene- 
fit from it. For each one printed, 
Better Homes & Gardens will pay $2. 
We regret we can’t acknowledge or 
return those we don’t use. Address 
your idea to Better Homes & Gardens, 
7208 Meredith Bldg., Des Moines, Ia. 
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1.“DON’T LOOK SO SKEPTICAL, JOHN, 
BRAN DOES TASTE GOOD IF IT’S 
NABISCO 100% BRAN. WHY YOU'LL 
EAT IT FOR THE FLAVOR ALONE!” 


57 


How to tame a tusband!/ 











2. “YOU SEE IT’S MADE BY NABISCO, 
THE FOLKS WHO BAKE RITZ, YOUR 
FAVORITE CRACKERS. THEY KNOW HOW 
TO MAKE FOODS TASTE, OH $0 GOOD!" 


3. “AND REMEMBER... NABISCO 100% BRAN IS SUCH AN EASY 
WAY T0 HELP RELIEVE CONSTIPATION DUE TO INSUFFICIENT BULK!” 


~ 


BRAN: 


a 





<8 605 0088 s000D sees 
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Dovate 
MiLLED 


SO EFFECTIVE...YET SO MILD 


Here’s the secret! The fibers of 
NABISCO 100% BRAN are made 
smaller, less apt to irritate, by a 
wonderful new process, called 
Double-Milling. Eat it as a cereal 
or for a taste-thrill try it in muffins 
(the recipe is on the package). 
Look for NABISCO 
i 100% BRAN in the yel- 
gee low and red package. 


(Napisco 











AMERICAN 


MEDICAL 
sn 





This seal means that the Coun- 
cil on Foods of the American 
Medical Association has accept- 
ed this product and approves 
this advertisement. (If your 
constipation is not helped in 
this simple manner, see a com- 
petent physician. ) 








BAKED BY NABISCO + NATIONAL BISCUIT COMPANY 
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my Colmans 


MUSTARD 
PICKLE 












ey, 


Your Victory My 
Garden will R&S 
supply the veg- A ee 
etables for Con- “Set Z 
nie’s crispy, deli- 

cious mustard pickles. 
Colman’s will insure their fine flavor. 
This choice dry mustard is used by 
fine cooks everywhere. Send for the 
tested Colman’s recipes listed below. 


NEW! 2 booklers—FREE 


Write to Atlantis Sales Corporation, 3457 
Mustard Street, Rochester, N. Y., and these 
booklets will be sent you FREE. (Check each 
item you wish.) 

C) 12 Easy Pickling Recipes 

C) Connie Colman’s Busy Day Recipes 


Name 





Address. 











August Outdoor Gardening Guide 


Mix Your Harvest With Planting | 


By Harvey Bicknell 


Avcust is harvest month for most herbs and 
many flowers, fruits, and vegetables. Herbs 
grown for their leaves should be cut and dried 
now. Select good succulent stems just before the 
flowers open, and dry them in a shady place. 


Vegetables. Keep everything not intended for 
storage picked as fast as it ripens. If green beans, 
limas, and tomatoes are kept closely picked, they 
continue to bloom and bear for a longer period. 
Late July thru the first week in August is a good 
time to make sowings of turnips for winter stor- 
age. The roots should be fairly mature when 
stored so that they will not shrivel. 

Sometimes cabbage grows so fast at this time 
of year that the heads burst open. If some do this, 
bend the heads of the others over sharply so that 
the roots on one side are broken. This will slow 
the growth and check further damage. If the 
weather is hot and dry, you may need to hold 
moisture about your tomatoes by mulching with 
straw or clean hay, ground-up corn cobs or any 
type of fiber. This mulch will also keep the plants 
and fruit off the ground if you have not staked 
them. 

After a crop is removed from an area of the 
garden, keep the weeds out for the remainder of 
the season. Left to seed, they increase your 
troubles next year. Better yet, sow a cool-season 
crop to keep the ground in use and make culti- 
vating worth while. 

Choose a succession crop of different feeding 
habits from the one preceding it to avoid exhaust- 


ing the soil. Turnips can follow sweet corn, spin- 
ach can follow cabbage. The corn roots deep and 
feeds over a wide area while turnips feed in a 
restricted area. Cabbage is a heavy feeder and 
roots deep while spinach roots very shallow. 
Turnips should not follow cabbage because they 
root at about the same depth. 


Inspections needed. Insects in the vegetable 
garden now will include plant lice or aphids on 
cucumber, squash, and melons. Not only do these 
aphids injure the plant by feeding on it but they 
help carry wilt from one part of the plant to an- 
other and from one plant to another. This year 
use pyrethrum or nicotine sprays. 

Bean beetles are still active and should be kept 
down as long as they appear. The adult is ex- 
tremely hard to kill. The materials to use are 
pyrethrum dust or spray, cryolite, or calcium 
arsenate and sulphur mixed 1 to 10. Cabbage 
worms may still bother your late cabbage. Dust 
or spray with pyrethrum products. 

When on your insect inspection tours thru the 
flower garden look for corn borers in the dahlias. 
When located below the wilted top they can be 
killed with a sharp knife point. On lawns watch 
for sod webworm, and spray or dust with arsenate 
of lead. Among the diseases that may be preva- 
lent this month are mildew on roses, dahlias, 
lilacs, and phlox, and black spot on roses. Dust 
with sulphur and pick off all rose leaves showing 
black spots. For best garden sanitation, drop these 
in a paper bag and burn them. [ Turn to page 60 


Indoor Gardening Guide This Month on Page 62 9 
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Use a fork, a spike-tamp, or a 
sharp-pronged 3-tined cultivator 
to scratch up all bare spots in 
your lawn before you start re- 
seeding and repair late this month 


Tomato hornworms devour vast quantities 
of foliage and even fruit. Spraying foliage 
with arsenate of lead is effective but worms 
are so large they’re more easily controlled 
in small gardens by prompt hand picking 


Trim your hedge now and 
it'll make enough growth yet 
this fall so it won't look stiff 
thru the winter. But it won't 
grow enough to look ragged 
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eres how L get the Greatest Health-Value out of 
every Ration Point!” 








“MY HEALTH-FOR-VICTORY CLUB IS REALLY A LIFE 
SAVER!” SAYS MRS. ROLAND SPRAGUE, LOYAL 
MEMBER OF THE NASSAU-WHITE CLUB, CONDUCT- 
ED BY THE STATEN ISLAND EDISON CORPORATION. 


Serving “‘up and at ’em’”’ meals without using a ration 
point! Making one pound of butter do the work of two! Whipping 
up delicious pies with half the usual amount of shortening! These and 
dozens of useful tricks for licking food shortages is the kind of prac- 
tical help Mrs. Sprague, and thousands of other women, are getting 
from their Health-for-Victory Clubs. 


Every month, capable home economists hold H-for-V meet- 
ings. Timely subjects are covered. Women learn how to fool the 
family into eating foods that are good for them, but which they think 
they don’t like. How to pack lunches with plenty of pickup. How to 
“put up” this summer’s fruits and vegetables for next winter’s meals. 
And other useful hints on meeting wartime meal-planning problems. 


500,000 patriotic housewives receive 
Meal Planning Guides monthly. Some are 
passed out at meetings, others distributed 
by war plants to all employes. Menus and 
recipes for every meal in the month are 
provided. All planned with ration points, 
and low-cost food budgets in mind... 








Already over 1300 vital war plants 





and other organizations from New England 
to Hawaii, are sponsoring Health-for-Vic- 
tory Clubs for war workers. Meal Planning 
Guides, meeting scripts and all other 
H-for-V materials are prepared by the 
nutrition-wise staff of the Westinghouse 











and an eye on appetite-appeal! Home Economics Institute. 
























Now, for all homemakers, H-for-V mem- 
bers or not, these professional homemakers 
have prepared still another book, the “HOME 
CANNING GUIDE”. You'll surely want a copy. 





No coaxing’s needed to make the Sprague family 
eat “meat alternates”—not with the endless 
variety of H-for-V recipes to give zip to dishes. 


“Down the hatch”. Milk helps build 
strong bones and teeth. H-for-V menus 
insure ample milk for youngsters. 





Good eyesight, steady nerves are 
essential to Mr. Sprague’s preci- 
sion work at the busy S. S. White 
war plant. H-for-V menus provide 
the needed fruits and vegetables. 


READY ! NEW PRACTICAL “HOME CANNING GUIDE” 


48 pages of detailed, step-by-step instructions on: 1. 
Four methods of home canning; 2. Dehydrating; 3. Brin- 
ing; 4. Quick Freezing; 5. Storing in pits and boxes. 
Written for amateurs . .. by experts. See your nearby 
WESTINGHOUSE RETAILER or send 10c for your copy. 


WESTINGHOUSE ELECTRIC & MANUFACTURING COMPANY 
400 Fourth Street Mansfield, Ohio 


in the shadow of the Statue of Liberty, 


young Roland examines an old iron 
kettle, relic of pre-revolutionary 
days of the Tottenville Conference 
House, where the Spragues live. 





TUNE IN ON JOHN CHARLES THOMAS, WESTINGHOUSE PROGRAM, N.B.C., SUNDAY AT 2:30, P. M., E. W. T. 


A CONTRIBUTION TO AMERICA'S WAR EFFORT BY 


CT 1 
Westinghouse 


ELECTRIC APPLIANCE DIVISION 





FALSE TEETH WEARERS 


RISK DOUBLE DANGER BY BRUSHING DENTAL 
PLATES OR BRIDGES WITH MAKESHIFT CLEANERS 





TOOTH PASTES, TOOTH POWDERS, and food particles to collect faster, 
soap and other makeshift cleaners— __ cling tighter. And this accumulation 
if used to brush dental plates—often —so hard to dislodge by brushing— 
scratch denture material! These gives you Denture Breath. You may 
scratches cause odorous stains, film not know you have it, but others do! 





DENTAL PLATES 60 TIMES SOFTER cate fitting ridges designed to keep 
than natural teeth—proved by lab- it in place. No wonder your dental 
oratory tests! If you've been brush- plate which fitted so well at first, has 
ing your plate with makeshift cleaners become loose! If this practice is con- 
you may have worn down the deli- tinued you may ruin your denture. 









NO BRUSHING, NO DANGER of works into corners that no amount 
scratching, or wearing down plates, of brushing seems to reach. Polident 
when you soak them in Polident. is approved by many leading den- 
Yet, the daily Polident bath gets tists and the leading makers of 
plates sparkling clean and odor-free; denture materials. 





— | 


The Safe Modern Way to ow 
Clean Plates and Bridges ( sonps 





Harvest and Plant 
[ Begins on page 58 | 


Feeding. August is the time to stop 
feeding: roses, shrubs, and hedges. 
Feeding during the latter part of 
this month may force growth late in 
the fall that would not ripen in time 
for winter. 

On the other hand, dahlias, 
gladiolus, chrysanthemums, toma- 
toes, and those plants which are 
putting forth every effort to produce 
flowers and fruit should be fed now 
for the best results. 

Plants in window boxes are usual- 
ly running low in vitality about this 
time and a small amount of plant 
food worked into the soil, followed 
by a thoro soaking, will give them a 
lift thru the fall period. Less plant 
food is used per plant than you 
would use for the same plant out in 
the garden. Follow maker’s direc- 
tions. 


Coldframe. This very practical 
piece of garden equipment can be 
made of almost any kind of lumber 
that doesn’t rot quickly outdoors. 
Locate it in a sheltered spot in full 
sun. The south side of a building is 
best. The north side of the frame 
should reach 18 inches above ground 
and the south side 12 inches. Stand- 
ard sash are 3 feet wide and 6 feet 
long. Any size frame requiring from 
one sash up is useful. 

You can use the frame for late 
sowings of lettuce, radishes, carrots, 
beets, spinach, onions, or parsley 
and have green stuff well into the 
winter. When cold weather coines, 
bank dirt up against the sides and 
cover the top at night with a mat 
or loosely filled sacks of leaves. 

Next spring you can start an early 
crop of some of the vegetables. To- 
matoes and pepper plants hardened 
off in a coldframe before setting out 
in the garden are much better than 
those taken from the greenhouse di- 
rectly outdoors. They will not wilt 
as easily after planting and will 
stand colder weather. 


Soil-building: Those who have 
land they aren’t ready to develop, 
yet want to get into good condition, 
will find this soil-building program, 
which can start this month, most 
practical: Plow under any weeds and 
undergrowth that may be on it now. 
Disk and work the ground down fine. 
Do any grading that is necessary for 
its future use and level up all holes 
and low places. This is an excellent 
time to put in drain tile. By plowing 
a furrow one way, then going back 
over it the other way plowing a 
little deeper, a fairly deep ditch can 
be dug, saving much hand labor. 
Finish digging the trench so the tile 
will be 18 inches deep at least and 
have a slope of 3 inches per 100 feet. 
Drain tile laid near the surface is a 
nuisance in future working of the 
ground. Nor does it properly lower 
the water table. Grass right above a 
shallow drain tile will burn out in 
hot dry weather. 

Plant food used now should con- 
tain chiefly phosphorus and potash. 
Sow the area to rye at the rate of 2 
bushels per acre. About the middle 
of next May when the rye has de- 
veloped a good root system and a fair 
amount of top, plow it under. 











Don Herold, one of America’s 
most amusing writers and car- 
toonists, discusses an important 
phase of that new home you 
are planning. 

His entertaining outline of 
ventilation in tomorrow’s home 
makes interesting reading for 
the entire family, and you will 
want it for your file of build- 
ing ideas. Write today for 
your free copy. 

VICTOR ELECTRIC PRODUCTS, Inc. 











Victor Electric Products, Inc. 
Dept. 1B-836 
2950 Robertson Ave., Cincinnati, O. 


Name 





Address. 





City. State 
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HERE’S REAL HELP 





in Planning Your Postwar 


Home 


Dreams 


In these letters more families 
tell how they’re planning today 
for better living tomorrow 


Greenhouse and a Beat 


Dear Editor: We all dream of one 
special thing we want more than 
anything else. It generally is some- 
thing we can do without—but that 
doesn’t stop us from wishing. 

My special dream is of having a 
greenhouse where I can continue my 
favorite pastime of gardening, all 
thru the winter. 

My husband has his dream, too— 
of a boat on which four can live. 
That, he says, would beat a summer 
cabin—no grass to cut, no unex- 


Pouring Punch for your Paint! 


If you want to make your postwar home 
more livable, more convenient, start 
planning for it right now. To help you, 
we have prepared a 32-page book—"‘The 
New Open House”’—that will stimulate 
your imagination and aid you in getting 


pected week-end guests, no tele- 
phones, no doorbells. Just the water 
below and the sky above. 

And so we’re working very hard, 
indeed, and saving so that “tomor- 
row” there’ll be enough War Sav- 


POURING PIG LEAD FOR WAR PRODUCTION...FOR HOME PROTECTION 





the most for your money. Here are a 


few examples— 


Decorate with Win- 
dows! Let window 
groups decorate 
your postwar home 
—provide more 
light and air. Pre- 
assembled win- 
dows of Ponderosa 
Pine assure dura- 
bility and weather- 
tightness. 





“That Expensive 
Look” and added 
space are gained by 
an attractive Pon- 
derosa Pine bay 
window. These 
windows are toxic- 
treated to resist 
decay, pre-assem- 
bled for easy in- 
stallation—yet low 
in cost. 





MoreUsable Space! 
See how Ponderosa 
Pine Woodwork 
makes possible a 
recessed dressing 
table to conserve 
space. And see how 
those louvered 
doors afford plenty 
of privacy, yet 
allow cool breezes 
to circulate! 





Ponderosa Fine 


WOODWORK 





111 W. Washington Street 
ONLY 10 CENTS 














the book that helps yo 
get more beauty, mor 


home. 


PONDEROSA PINE WOODWORK 
Dept. YB-8, 111 W. Washington St. 
Chicago, Illinois 

Please send mea copy of ‘The New Open 
House.”’ I enclose 10c. 


Pie WAAR i a 
PE ns Le os 
Ges ote ve See ekevese sees State 
fee ce ee ee ee Ge a Ge ee ee ee ee 
SEE. . Belek . . PAGE 71 


e Chicago, Ill. 


BRINGS 
YOU SCORES OF IDEAS. 
Send this coupon and 10 
cents today for your copy 
of the New Open House— 


u 
e 


utility in your postwar 





ings Bonds for two dreams.—Mrs. 
Wesley MacConnell, Lakewood, R. I. 


Kitehen With a View 


Gentlemen: I’m going to have the 
kitchen I’ve always longed for. 

That’s just a simple statement— 
but it means a lot to me. 

To eliminate an unpleasant job, 
there'll be an automatic dishwasher. 
And over it a wide window will 
frame a view of a garden and trees, 
a view to give my spirits a lift. 
Handy cupboards for dishes and 
pans and food supplies will speed 
my work, and so will a new range. 

At one end I’ll have a sunny bay 
window, with glass shelves to keep 
my houseplants happy. There'll be 
eating space for cozy breakfasts. ‘The 
floor will be the gayest of easy-to- 
clean linoleums. 

The War Savings Bonds we’re in- 
vesting in now will bring us many 
wonderful comforts when American 
industry can again produce for 
peace. I’m buying bonds for my 
bright, new kitchen.—Helen B. 
Haaland, Southbury, Conn. 


First “Home of Our Own” 


Dear BH&G: Next week we’re mov- 
ing into our very first ‘home of our 
own.” It’s a charming and sturdy 
place—but it’s fifty years old and 
it does need a little fixin’. 

We’ve done the essential things 
to make it livable for the duration. 
Now we’re planning what needs to 
be done as soon as construction be- 
gins again after the war is over. 

First, we must make an attractive 
kitchen out of a room 13 by 15 feet 
which now has seven doors. 

Then we'll convert a downstairs 
bedroom into a playroom—for our 
year-old daughter by day and us 
and our friends by evening. 

The stairway’s too steep; we need 
some new furniture; a back porch 
would be most helpful . . . but all 
these things must wait. 

It'll take a lot of War Savings 
Bonds to do it, but we’re busy mak- 
ing sure we'll have enough.—Mrs. 
O. V. Slate, Doylestown, Ohio 


doi lead puts into paint 
the punch to fight the 


continuous aggressions of 
weather. White lead gives paint 
the power to endure and, thus, 
enduringly to protect the sur- 
face to which it is applied. For, 
as you know, white lead comes 
from that tough and lasting 
metal, lead. Luckily, there’s no 
shortage of lead which means, 
of course, there’s no shortage of 


CONSUMERS’ INFORMATION 


Pure white lead is sold by paint stores in two 
different forms: (1) as a paste, commonly 
known as “lead in oil,” for use by painters 
and decorators in mixing their pure white lead 
paint to order for each job; (2) as pure 
white lead paint in ready-to-use form, in pop- 
ular-size containers. You are not confined just 
to white — white lead can be tinted to a wide 
range of colors. 


White lead is also the backbone of other 
quality paints. In buying exterior paint it is a 
safe rule to follow: “‘the higher the lead con- 
tent, the better the paint.” 


GET THIS FREE GUIDE to better 
painting—Send today for valuable 
booklet ““PROPERTY PROTECTION 
WITH WHITE LEAD PAINT” contain- 
ing complete information about low- 
















surfaces. 


cost quality painting on all types of 


white lead. Enough white lead 
is available for all essential civ- 
ilian as well as wartime needs. 
Comforting fact now, when 
buildings can’t be replaced and 
“necessary painting,’ as the 
FHA so rightly calls it, must 
be relied upon to protect pres- 
ent structures. For when it 
comes to buying paint which 
will stand longest and best 
guard over your property, the 
answer is pure white lead paint. 


LEAD INDUSTRIES ASSOCIATION 
420 Lexington Avenue, New York, N. Y. 











“If you are a home owner, 
you have a responsibility to 
keep that property in good 
repair. One way in which 
you can live up to that re- 
sponsibility is not to neglect 
necessary painting.” 


| FEDERAL HOUSING 
ADMINISTRATION 














RUGS, CLOTHING 
~Can Save updo Vo 


It’s All So Easy! Write today for the 
big Free Olson Catalog in colors that 

tells how your material is picked up 
at your door by Freight or Express 
at our expense—how we shred, 
merge and reclaim valuable wool 
and other materials by the 
famous Olson Process; then 
picker, bleach, card,spin,re- 
dye and weave into new 


BROADLOOM RUGS 
—beautiful, deep- 
textured, full bod- 
ied rugs that are 
woven Reversible 
for double wear 
and luxury. 


CHOICE: of popu- 
lar solid colors, rich 
tweed blends, 18th 
Century floral and 
leaf designs, Early 
American, Ori- 
ental patterns, 
Ovals. Sizes to 
fit all rooms. 


FACTORY 
TO you! 


You risk nothing 
by a trial. Our 
69th year. Over 
two million cus- 
tomers. We have 
no agents. 
*Sorry if War 
Work causes 
temporary de- 
lays, but Olson 
Rugs are worth 
©oac. wa waiting for. 


Chicago NewYork  S8'Frisco 


I MAIL /[0320%r0 TO-DAY f 
| OLSON RUG CO., F-28 CHICAGO |} 


} Please mail Olson Catalog Free to:— 
i 
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August Indoor 


Gardening Guide 


By Fae Huttenlocher 


If you want something eye-catching and head- 
turning, try this yellow, green, and chartreuse ar- 
rangement of yarrow blooms and spotted croton 
foliage. It’s a scoop for scorching days because it 
lasts so long. When you're tired of it, the croton 
foliage stalks can be cut in pieces and rooted in 
@ sand for easily grown houseplants this winter 


FLOWERS FROM 


Wayside and Meadow 





Spirit-hoisting and fun for porch dining 
is the glorious gold of highway Heleni- 
ums. They last for days. Cut stems at 
different lengths, burn stem ends over 
flame, arrange on needlepoint holder and 
cover holder with bark, driftwood, or stone 


Take the simmer out of summer with an 
arrangement like this one. Exotic as a 
jungle flower, cool as the moonlight, 
these great, pearl-like trumpet blooms 
come from—guess what—just the com- 
mon old jimsonweed or angel-trumpet 


a 


























Bowl, courtesy Haeger Pottery 


Clyde McClary 
Outdeor Gardening Guide 
This Menth on Page 58 






Loox to the wayside flowers on your next walk or 
bike ride. You’ll find high tide in flower fashion there, a 
wealth of decorative delights with which to enliven 
your home. We’ve gathered some on this page. You’ll 
need no ration cards or bond money for their loveliness. 







t 
Rough, tough, and practical, the 
good old roadside sunflower 
takes All-American flower honors 
for size. Effective in its simplici- 
ty, this disk of sunshine will 
give your room fresh morale. Try 
it on your breakfast table to an 
eggs-and-bacon accompaniment 


One of those days when it’s hotter ¥ 
than a firecracker, try a bowl of 
the roadside’s mistflower, Queen- 
Annes-lace. It’s a table flatterer 
and a pleasant sight on a crisp 
organdy cloth. Lovely enough for 
brides and all special occasions 


Robert Humphreys 


@ That pesky ragamuffin, the purple 
thistle, goes handsomely high hat 
in any interior when arranged like 
this in a vase of blended purple, 
fuchsia, and blue glaze. Keep the 
highest bud and bloom stalk twice 
the height of the vase. Arrange the 
remaining buds and blooms on 
different levels, massing them 
closer at base of the arrangement 
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“WHEN THE LIGHTS GO ON AGAIN”... 


«Their soldier boy is well and happy... 


ON THE JOB 
home on a furlough. . . telling Mother and Dad WIR TIHTTRTTiTE TiTite 


food supply-cans for fighting men—blitz-cans for 


gasoline on the battle fronts—metal reels for com- 


and little Sis about some of his big adventures. 

The family is happy, too—but happier days are 
on the way for everyone, when the boys come 
home to stay. Then, American industry can re- 
turn to peaceful pursuits — companies such as 
Noblitt-Sparks can produce their usual products 
for your comfort and pleasure. 

The Arvin Metal-Chrome Dinette Set shown 
above was made before the Japs sneaked up on 
all of us—before thousands of other companies 
like ours jumped into war on the production front. 

Since then, the 3000 men and women workers 
in the nine plants of Noblitt-Sparks have produced 
tremendous quantities of fighting equipment. 

Metal and labor that formerly went into Arvin 
furniture—hot water car heaters and bathroom 


electric heaters—are now going into water and 


IN 9 WAR PLANTS OF 
INDUSTRIES, INC. * COLUMBUS, INDIANA 


Hoacelime Maker of 


ARVIN 


Prodiuch ft a nife TA 


and AL C1310 44 


munication cable—ammunition boxes—anti-tank 
mines, burster-wells, bombs — and many vital 
parts for combat cars, tanks and transport trucks. 

Experience and skill that went into Arvin ra- 
dios, before the war, are now going into fighting- 
radios for planes and trucks—radios built with 
great precision—to enable fighting men to talk 
back and forth and win battles in the air and on 


the ground. 


+ * * 


This war will be won by the courage of soldiers, 
the energy of workers in industry and on the 
farms—and the sacrifices of all the people—men 
and women alike. But when our boys return vic- 
torious and “the lights go on again all over the 
world”— Arvin products will be back again, too 


—all better, some new—for you to enjoy. 
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WORTH fighting, 
planning, saving for 


To get the carefully planned, 
charming, firesafe home you’ve 
always wanted, there are three 
things you can do today—starting 
right now. 

First, buy and keep all the War 
Savings Bonds you can possibly 
afford. 

Second, write for file of latest 
information on why concrete 
houses give long life at low an- 
nual cost. 


Third, consult a concrete prod- 
ucts manufacturer for the names 
of experienced architects and con- 
crete builders in your community. 


Then when the peace is won 
and building restrictions are lifted 
your lifetime concrete home can 
be built without delay. War bonds 
you’ve bought to speed victory 
will help to finance it. 

= « = 


BUY MORE WAR SAVINGS BONDS 


PORTLAND CEMENT ASSOCIATION 
Dept. 8-9, 33 W. Grand Ave., Chicago 10, Ill. 


A national organization to improve and extend the uses of concrete ...throygh 
scientific research and engineering field work 





““Doubl-edge,”’ 

curl-proof Royledge 

lies flat without tacks. 

Needs no laundering. 

Saves labor, soap, fuel 

and essential war-needed 
fabrics. 


Royledge 


PAP SHELVING 
9 FEET 6¢ 


By makers of ROYLIES Paper Doylies 
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Pioneer Manufacturers 


of Electronic Equipment 














FOOD MILL 


SAVES CANNING TIME 


TOMATO JUICE—strnine bushel 
tomatoes in 20 minutes. 
APPLE BUTTER OR SAUCE— 
Strains bushel apples in 30 
minutes. No coring, no peel- 
ing. Needs less sugar. 25% 

greater yield. 

GR BERRIES, PEACHES, 
PLU Crushes or strains 
all fruite for jame in half time. 

BABY FOODS — Strains fresh 
vegetables, fruits quicker, 
cheaper. 





FOLEY FOOD MILL $1.25 at dept., hdwe. stores or send coupon. 
MASTER SIZE FOOD MILL, 5 at. capacity, 4 times faster, 
CHOPPER, spring-action with 3 knife-sharp, 


$4.95. FOLEY 
stainless steel blades, 50c. 


Minneapolis 13, Minn. 

© Send free recipe circular 

I enclose CD $1.25—Food Mill... 
or C) 58¢ Chopper 

I enclose C) $1.84 both Food Mill and Chopper 


I enclose C) $4.95 Master Size Food Mill. 
(Your order sent postpaid) 


Name.......- 
(Write address plainly in margin) 
















Your Servant 


Tomorrow 
[ Begins on page 20 | 


found how to produce and use fre- 
quencies 10 times higher than a few 
years ago. ““We’ve made more pro- 
gress in the last two years than in the 
previous ten,” the long, thin re- 
search director of one of our largest 
radio companies told us. “And yet,” 
says the president of another, “if 
you visualize a measuring tape one 
mile long as the potential field of 
electronics, that part of it which we 
have fully explored can be covered 
by a twenty-five-cent piece.” 


Anp the genius who built up Gen- 
eral Electric’s research laboratories, 
Dr. W. R. Whitney, now gray- 
haired and retired but still at the 
laboratories every day experiment- 
ing, told us, “Electronics looks to me 
like a much bigger field than elec- 
tricity did in my early days. Every- 
thing develops more than the human 
mind is capable of anticipating. 
Edison’s early lamp bulbs cost about 
five dollars and weren’t much good. 
Now they’re made and sold for 
fifteen cents and are many times 
better. Why, when I went up to en- 
roll at Boston Tech in 1886—that 
was the year they put the first electric 
car line up Boyslton Street—I saw 
that car running and told the dean I 
wanted to enroll in a course in elec- 
tricity. And the dean said, ‘No, there 
are too many men asking for that 
course already; the field is crowded. 
You better study biology.’ And he 
sent me over to enroll for a course in 
biology. I stopped off on the way 
and signed up for chemistry.” 


Researcu men agree that the 
things we can’t foresee now are the 
ones most likely to develop. You 
couldn’t predict radio in 1918. 
Shortly after the last war Boss Ket- 
tering, General Motors research 
genius, made a talk in Kansas City 
on things to come, and among them 
he predicted everyday entertain- 
ment over the air. When he finished, 
a Kansas City judge, a very excellent 
judge, stormed up snorting. “That 
was an excellent talk. I enjoyed 
every minute of it—until you started 
on that wild-eyed dream of talking 
without wires and discredited every- 
thing else you said.” Ten years later 
Kettering got a letter from the 
judge—an apology written as he sat 
comfortably beside his radio listen- 
ing to Al Jolson sing. 


Even after wireless telephony was 
used for transoceanic communica- 
tion no one thought of it as a great 
enterprise for entertainment. In the 
old files of one of our big electrical 
manufacturers you can still see sev- 
eral sharp memoranda from the vice- 
president to some of his research 
staff—orders to stop daydreaming 
about entertainment by wireless 
telephony and get busy on some- 
thing practical. 

But by 1921 a _ blow-by-blow 
description of the Dempsey-Carpen- 
tier “Battle of the Century” had 
been broadcast from KDKA. By the 
middle of 1922 there were half a 
million Americans sitting up half the 
night with headsets clamped on their 











A lump of clay? molded by a master pot. 
ter, with a touch of divine genius in his 
hands, into a thing of grace and beauty 


—subjected to fiery heat that trans- 

it drab surface with exquisite 

colors.—such is Roya! Haeger Pottery. 
er 

To your home, it ac'ds distinction and 

See Royal slaeger Pottery at 








your dealers—it ma'ses the perfect gift. 
Haeger Potteries, lac., Dundee, Illinois 
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Pollery 


WORLD'S LARGEST ART POTTERY. 





PRIDEFUL PEONIES 


TO BEAUTIFY YOUR GARDEN 


We have in our fields, to fill this Fall’s orders, 
over 50 acres of the finest looking Peonies we 
have ever grown. They cover more than 200 of 
the world’s finest varieties and will be delivered 
in our standard Brand divisions. No better 
Peonies can be found anywhere. 


CHOICE FRENCH LILACS 


All grown on their own roots. 
Selections at moderate prices. 


ORIENTAL POPPIES of the 
more gorgeous varieties. 

BETTER TYPE IRIS. Many 
of new and the best of the old. 


BEAUTIFUL COLORED 
CATALOG FREE 


BRAND PEONY FARMS ty 
131 East Division St., Faribault, Minn. 


EVERBEARING RASPBERRIES 


and other Plants which will fruit 
next summer. Write for FREE Catalog. 


STERN'S NURSERIES, Dept. B, Geneva, N. Y. 
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A Non-Metallic 
DRAIN PIPE 


if sll 


For HOUSE - GARDEN « LAWN 


@ Not a substitute—an improvement over 
tile and cast iron for non-pressure uses. 

Comes in two types—tight line for down- 
spouts and house-to-sewer and house-to- 
septic tank connections; perforated for sep- 
tic tank filter beds, foundation footing drains, 
sub-soil drainage, and irrigation, 

Light and easy to handle; can be cut with 
saw. Non-corrodible; repels root growth. 
Economical in original and installation cost. 
Durable—will give a lifetime of service. 

Ask your dealer or mail coupon today for 
further information. 


ncceuRc FIBRE 







pipe 
ORA 


The Fibre Conduit Co., Orangeburg, N. Y. | 





. 
| Please send information about Orangeburg | 
| Fibre Pipe. Also name of pearest dealer. 
(BH-8) | 
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BETTER HOMES & GARDENS, AUGUST, 1943 
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LIMOGES 


MADE IM U.S.A. 








CONCORD 


Designed by Anne Orr 
Early American type pattern 





Fashioned in America... for 
America... by master crafts- 
men, Limoges dinnerware 
(made in U. S. A.) lends 
beauty, grace and a note of 
quality to any table. See pat- 
terns illustrated, and others, 
at better stores. Open stock. 


THE LIMOGES CHINA CO., SEBRING, OHIO 
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[LIMOGES 
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ears. Stores were devoting whole 
floors to radio equipment. Producers 
were stewing themselves sick over 
what they’d do when the entertain- 
ers got tired of performing for pub- 
licity and started demanding money. 
William Marconi, one of the early 
greats of wireless, was still wonder- 
ing if he’d actually heard from Mars. 


Nineteen years later there were 
nine hundred broadcasting stations 
in America and 55 million radios, 
most of them tuned in on a wooden 
dummy named Charlie. Radio em- 
ployed half a million people and did 
a yearly business in excess of 
$1,000,000,000. 

But that was really only the be- 
ginning. Within a year after Pearl 
Harbor the radio manufacturers 
were turning out 500 percent more 
equipment than ever before—most 
of it electronic devices to save civili- 
zation. Their output is now over 
100 million dollars a month. 

The human mind saw none of this 
ahead in 1918. None of it. Absolute- 
ly none. 

Do you think that mind capable 
of even beginning to imagine what is 
ahead for tomorrow? . 


Tue biggest foreseeable future for 
electronics—foreseeable because it 
has already begun—is not in devices 
you'll use personally, but in industry 
—in producing finer products for 
you at lower cost. Just as electricity 
took over industry’s back-breaking 
labor, electronic tubes are taking 
over the drudgery, the endless little 
repetitive tasks that demand one of 
the senses but no brain. They count, 
inspect, test, turn the valves on and 
turn them off, remove slate from 
coal, impurities from candy, bad 
beans from good, countless hun- 
dreds of routine tasks . . . and do 
them more swiftly and accurately 
than any man who ever lived. 
Sheet steel used in making tin cans 
now races off the rolling machines 
1,000 feet a minute—so fast the 
human eye can’t hope to spot tiny 
pin holes that might cause leakage 
or send you to the hospital with food 
poisoning. But electronic eyes watch, 
and they spot and mark holes as 
small as one one-hundredth of an 
inch in diameter as the sheet races by. 


One thing that can spell disaster 
in your postwar automobile motor 
as its size is cut down and power 
stepped up is vibration. But dynetric 
balancing—yes, electronics—is al- 
ready eliminating vibration in those 
2,000 horsepower bomber motors 
thundering over Germany. It’s 
measuring unbalanced vibrations as 
small as .000025 of an inch in 45 
seconds. 

In countless ways like this the 
brainless little tube is opening up a 
new horizon of finer and cheaper 
products for you after the war. 
That’s what war-bonds bought to- 
day will buy you tomorrow—better 
products and more of them. 


Or COURSE, this is all in industry. 
In your own house most of the foresee- 
able electronics uses strike us as much 
less useful, tho the gee-whiz boys are 
hanging 10 inches out at the tongue 
over them. They’ve already got you 
sleeping raw without a stitch over 
you in zero weather with all the 
windows wide open, and flying to 








etn Important 
WARTIME MESSAGE 


ABOUT JOHNS-MANVILLE 
HOME INSULATION 


* 


Last Year many families, faced with the problem of 
keeping warm with less fuel and at the same time anxious 
to help America’s war effort, ordered Johns-Manville 
Rock Wool Home Insulation. They knew that it would cut 
fuel consumption up to 30%—thus making their fuel 
supply last longer. 

Unfortunately, many of these families failed to place 
their orders until late in the Fall. Orders came in a rush. 
The demand was greater than ever before in our history, 
As a result, orders had to be filled on a “first come, first 
served” basis and many families who ordered late, suf- 
fered because their insulation could not be installed until 
after cold weather had set in. 


This Year the situation is considerably more stringent, 
and although J-M factories are working seven days a week, 
24 hours a day, the immediate demand has been so heavy 
we have not been able to build up a reserve supply. Con- 
sequently, it is our best judgment that by Fall there will 
again be such a congestion of orders that those who wait 
until that time may not get the benefits of J-M Home 
Insulation until late in the winter. 


War Needs Come First. The Home Front is not the only 
Front we have to plan for. There is a constant need for 
J-M Rock Wool products for such war uses as:— 


Barracks, hospitals and other structures at military bases, 
Refrigerators for food transportation and storage. 
Insulating blankets for army field kitchens. 

Crew quarters aboard ships .. . etc. 


Government Asks Your Help. Because of the facts 
indicated above and the seriousness of the fuel situation, 


‘ your Government has been wisely urging homeowners 
y ¢ 


since last May to get ready for winter early. They are recom- 
mending adequate insulation as the first step in making 
your house “‘heat-tight” to save precious fuel. 

And, as an emergency fuel conservation measure, FHA 
is offering a special time-payment plan whereby if you 
order Home Insulation before the end of August, you 
can make your first payment as late as November Ist... 


Please Don’t Wait. If you have not yet insulated your 
home, you should take action right now. We may not be 
able to fill your order immediately, but we can assure you 
that the sooner you order J-M Rock Wool Home Insulation, 
the more certain you can be that your home will be insulated 
before winter comes. 


The coupon below is for your convenience in getting 
the facts about Johns-Manville Home Insulation. 


Johns-Manville, Dept. BHG-A8 
22 East 40th St., New York 16, N. Y. 


Please send me, without obligation, your Home Insulation 
Book which tells “How to Use 43 Less Fuel in Wartime.” 


Name 
Address 
City State 
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UNCLE SAM SAYS: 


, SAVE FUEL 








There’s new pleasure, satisfaction and sav- 
ings, new livability in your home when you completely 
condition it the Chamberlin way! You'll be amazed at the 
substantial savings in winter fuel, the new cool summer 
comfort obtained with Chamberlin Weather 
Strips, wall and attic Rock Wool Insulation, B00 Be 
new type combination Storm Window and PAY 

Screen, and Chamberlin Calking. LATER 


ACT NOW WHILE OFFER IS OPEN! Fiwast2i2 hi 


Through arrangements with the govern- BRUASA2 eee 
ment, you can have your home winterized BEM ASUS) 
by Chamberlin factory-trained experts NOW TO PAY 

and pay later. First payment not until Nov.’ 
lst—3 years to pay! You can help the war effort by saving 
fuel through correct insulation and help yourself to money- 
savings and comfort at the same time. Enjoy new summer 
and winter comfort, cut heating costs to a minimum—do it 
the Chamberlin way—it lasts for the life of your home. Send 
for complete details on all four improvements, sent free. 














g {2 eee esse es sees eee ® 

. . a 

i @ | Chamberlin Metal Weather Strip Co., Inc. + 

aa Sans 4 1399 LaBrosse Detroit, Mich. 

| ie \ ee 5 Send me U. S. Gov’t Book on Fuel Savings. Also ; 

| wo | ew by s information on: © Weather Strips 0 Rock Wool 4 

=o | completely : O) Storm Sash O Calking. ¥ 

| ws ||| insulate g | ¥ 

’ your home g Name i 

L correctly. ’ 4 

Know how your home’ g Street ~ ————_— & 

should be insulated for 7 a 

full efficiency Send g City — State . 
", 


coupon NOW! 


“Now there areTWO 
WAR-WORKERS 
in my 

kitchen!” 




















4 Star Drain Stoppers are beautifully neat in appear- 
ance, Yes, and they are so definitely practical that 
housewives delight in showing them to their friends. 

4 Star Stoppers are made of long lasting distinc- 
tive plastic. These sparkling white stoppers retain 
a clean, sanitary appearance indefinitely. Available 
in sizes for every sink, bath or kitchen need! 





My KitchenAid is a war-worker, 
too. By doing dozens of kitchen 
chores it gives me more hours for 
war work, for my Victory garden, 
and for my busy family. And it’s 
sO strong, powerful, and well- 
made that it will serve perfectly 
for the duration and many years 
to come. The name describes it 
perfectly—it’s really a ~ 
KitchenAID/ 
There are no KitchenAids 
for sale now—but be sure 
to remember the name 
when war is over. Free- 
dom from kitchen drudg- 
ery is ALWAYS important. 
Another KA product— 
Electric Coffee Miil 








4 Star Stoppers 


for Batt 
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MILWAUKEE. WIS ware, Department 


Save a BOND for a and 5 & 10 Stores. 
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es. Superior Armenia- 
cum kind. 7 Bulbs 26c; 30 for $1 


er aid. Fall Bulb Book FREE. 
Philadelphia, Pa. or Clinton, lowa 
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THE HOBART MANUFACTURING CO 
TROY, OHIO 
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Your Servant 


Tomorrow 


[ Continued from preceding page | 


China on power broadcast from 
Niagra Falls. 

Let’s look at some of the saner 
ones. Television is coming in some 
form, of course. Technically it’s here 
already. Trouble now is to find a 
way of making it finance itself. To 
the people who argue we don’t need 
television, its backers argue we 
didn’t need radio either; we could 
get our Bach off a record and our 
news out of a newspaper. 


lr YOU want, there’s now a little 
radio gadget you can carry with you 
to signal when your phone at home 
or Office is ringing, so youcan pick up 
the call at the nearest public phone. 
And there’s walkie-talkie, more com- 
plicated but perfectly possible if you 
want to lug it around. And there’s a 
phone which answers itself, if you 
don’t, and makes a magnetic record 
of the party talking to himself on a 
steel tape. And when you come 
home and pick up the receiver, the 
tape says hello and where is that five 
bucks you been owing me for weeks. 
That wire recorder is slick. It’s 
about the size of a portable type- 
writer, and with it radio men can go 
right up to the front lines, where no 
broadcasting station can go, and 
bring you the roar of battle itself, 
with theradio man’s bullet-by-bullet 
description. The ten miles of wire in 
the machine are good for four hours. 
After the recording is broadcast, the 
wire or tape is run backward thru 
the instrument to unscramble its 
molecules for use again. 


Anp of course there are the door 
openers. You drive up to your gar- 
age door, switch your headlights off 
and on in the right combination, 
and up pops your door. Or you can 
use the tubes to turn lights on auto- 
matically and save your child’s eyes 
in the schoolroom when it clouds 
over outside and teacher doesn’t 
notice. These uses seem pretty flimsy, 
but maybe we'll come to accept 
them just as we accepted self-starters 
on cars. Every red-blooded man 
thought starters were sissy things at 
first; cranking was a badge of manli- 
ness. 

And there are invisible electronic 
beams to shoot around your house 
so that when a thief sneaks thru 
them the lights blaze on, guns fire, 
noon whistles blow, and the Hound 
of the Baskervilles is set loose to go 
baying across the lonely, windswept 
moor. 

And there’s facsimile radio, which 
prints your morning newspaper and 
throws it out on your living-room 
rug while you sleep. Newspaper- 
owned radio stations have experi- 
mented with this, and technically it 
does a pretty good job. Trouble is 
that newsboys delivering papers at a 
penny a throw are much cheaper. 


Anp when you’re buzzing your 
private plane or helicopter around in 
a blinding snowstorm over Huechue- 
tenango some wild night, electronics 
will rescue you. Short-wave beams 
shot out beneath and ahead will 
bound back to reveal mountain 








EACH DAY brings closer the 
time when you may again enjoy 
@ trip to peacetime SAN DIEGO 
or even live here. @ Prepare for 
this glad event through the pur- 
chase of War Bonds which will 
hasten victory and provide the 
meons for that earned period of 
relaxation to which you will be 
entitled when the war is over. @ 
SAN DIEGO'S perennial natural 
attractions await your coming. 









SAN-DIEGO 


SOUTHERN CALIFORNIA 


The Dennison Handy Helper says: 
“USE THESE WHERE 
PUNCHED PAGES TEAR’ 


GUMMED REINFORCEMENTS 











MAKES IRONING DAY @ 
SMILING pay: 





million women will 
tell you, “It's so easy 
to iron on a SUNLITE 


Su ai ll fe Waterproof IRONING 


PAD.” There's nothing 
“Wy; fe F P else like it — actually 

Ue YVioo} saves 20% ironing 
time—cuts electric bills 


IRONING PADS (iageanehaass 


SUNLITE MFG. CO. 
MILWAUKEE + WiSConsiW 


BETTER HOMES & GARDENS, AUGUST, 1943 
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Your dog wants Milk-Bone Tiny -Bits, 
tool He will like its tastiness . . . and bet- 
ter still it is good for him. Tiny-Bits con- 
tains 5 vital vitamins, A, B:, D, E and G, 
plus high protein 
beef meat meal, fish 
liver oil, yeast, whole 
wheat flour and nec- 
essary minerals. Just 
add warm water, soup 
or broth, and bits of 
meat and vegetables 
if you wish. Ask your 
dealer for Milk-Bone 
Tiny-Bits today. 


NATIONAL BISCUIT COMPANY 


Contains Vitamins 


A. Bi, DE, and G 








National Biscuit Company, Dept. H-8 
449 W. 14th St,.N YC 
Send me FREE oat MILK-BONE 
TINY-BITS (Please print. Paste coupon 
on penny postcard if you wish. ) 

















from Condensation 
or Sweating Pipes, Tanks, Ceilings, 
Wallis, Water Softeners and Air Ducts 


A SURE CURE 


Sensational plastic cork 
coating prevents condensation drip from 
metal, concrete, brick, wood, plaster or 
composition surfaces. Protects metal 
against rust, prolonging life of pipes, 
tanks, etc. Forms a moisture-proof, in- 
sulation type coating. Apply with brush, 
trowel or spray. Stucco like finish that 
requires no maintenance. A gallon 
covers about 30 feet of 14" pipe. 

@ Get at Hdw., Plumbing, 
Mill Supply Dealers or 


send $1.90 for 1 gal. prepaid 
($2.10 West of Rockies.) 


J. W. MORTELL CO. 
528 Burch St., Kankakee, ill. 


CLEANS FABRICS LIKE NEW! 
QUICKLY! SAFELY! EASILY! 


Save dollars with DRI-KLEEN — the amaz- 
ingly effective home cleaner for dresses, 
suits, ties, drapes, rugs, upholstery— 
ALL FABRICS! DRI-KLEEN is odor- 

less, non-inflammable. Safe for 
finest fabrics. At drug, hard- 
ware, department stores—or 
order direct. Meney beck guerentes. 










' — 
No More D 







wom oe 


FREE 


















) 10 FO 
GALLON TRIAL PACKET 


Septic Tank Owners! You, too, can use 
Sani-Flush for quick, easy, thorough toi- 
let sanitation. Tests by leading scientific 
authorities prove that Sani-Flush, used 
as directed on the can, is safe in septic 
tanks. Send for a free copy of their in- 
teresting report! The Hygienic Products 


Co., Dept. 114, Sani-Flush 
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peaks and house tops before you 
crash. One such device already 
worked out projects a detailed pic- 
ture of what’s below and ahead of 
you onto a television screen on your 
instrument panel. 


One device already upon us, and 
very good too, is the ultraviolet-ray 
emitting tube which kills all mi- 
crobes within range in the air. In 
your refrigerator and _ food-stor- 
age cellar itll stop fungus and kill 
bacteria spoiling food. In your dish- 
washer it'll sterilize your dishes. 
Those war bonds you’re laying away 
teday will buy it, and the refrigera- 
tor and dishwasher too. 

Perhaps most captivating of all to 
the gee-whiz boys is cooking and 
heating electronically. You’ve heard 
of fever cabinets to burn diseases and 
ills out of patients. Maybe you re- 
member the Schenectady radio 
technicians who always got head- 
aches at work; they discovered they 
were being heated up by high- 
frequency radio waves. 

Now you can cook this same way. 
By selecting the frequency of the 
waves you can cook a steak from the 
inside out, the outside in, or from 
the middle both ways. It’s done 
easily enough experimentally. It 
heats nothing but the food; the con- 
tainer remains cool. Similarly, with 
tubes built into the wall of your 
house to emit a wave frequency se- 
lected to heat only your blood, you 
could live snug and comfortable 
even with air temperature below 
zero. It’s a beautiful idea; beautiful. 

Trouble is, electronic tubes are in- 
efficient energy producers and the 
whole business is far too expensive 
and may well always be so. 


Lixe the research men, I believe 
it’s not particularly these things that 
are coming in tomorrow’s house, 
but something we don’t foresee at 
all, just as radio came out of the last 
war. All we could foresee then was 
wireless, which wouldn’t talk but 
just sat there and buzzed at you. 

I like to think of the automobile, 
which in the late ’90’s offered so 
little hope that the town fathers of 
Mitchell, South Dakota, ran Harry 
Adams and his machine right out of 
town like a sinful lady. And of E. T. 
Fitch, who just 40 years ago drove 
across the continent in 53 days, a 
pilgrimage of such unrelenting 
hardship that his crew mutinied. 
The promoters outsmarted them by 
wiring their pay to towns farther 
ahead and making them drive there 
to get it. 

I like to think of those peculiar 
scientists who a few years ago were 
trying to zoom into the stratosphere 
in rocket ships. They never got 
there, but out of their work came a 
little American gun called the “ba- 
zooka” which fires rockets which 
crack Nazi tanks wide open. 

I like to think of these—and re- 
member that what electronics can 
do for us is just beginning. 








**Rooms Tired? 
Try a Curtain Pick-Up” 
Just follow the word-and-picture 


directions in this feature in next 


month’s Better Homes & Gardens. 
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SOCIAL SECURITY 
al O65... anil dh Casing yo 


MR. IVES: Social Security will pay us 
$60 a month. But to qualify for it. I'll 
have to give up my job. 

MRS. IVES: But Jim, we simply can't 
make out on that little. 

MR. IVES: No. It looks as if I'll be 
working from 9 to 5 as long as I can 
keep going. After all these years, we 
can't afford to accept Social Security 
when it is due. 









MR, LONG: Here it is! $60 a 
month Social Security for us 
+++ from now on! 

MRS. LONG: And with our In- 
come from the insurance pol- 
icies, we're sure of enough to 
make out comfortably. Isn't it 
wonderful? 

MR. LONG: Yes, a new life 
begins at 65 for us, because 
we planned and saved for 
this day. 


The Mutual Life representative in your 
community is qualified to chart your fam- 
ily’s Social Security expectations. Let him 
show you how the insurance policies you 
now own can be fitted into your Social Se- 
curity picture... what other income may 
be needed to make it possible for you to 
receive Social Security and still maintain 
a reasonable standard of living. This service 
is wholly free and without obligation. 


Write for FREE 
Social Security FILE 


This specially designed file lists the 7 types of official records 
required to collect Social Security benefits, and provides for their 





convenient safe keeping. You will also receive a handy form on 
which you can estimate now your future Social Security benefits. 
A few minutes of foresighted planning may save you or your 
family costly delay in obtaining Social Security benefits when 
due. Mail this coupon today to Dept. BS-2. 


a 





ADDRESS............... 


THE MUTUAL LIFE 


INSURANCE COMPANY of NEW YORK 
"Final tn Somerica” Lewis W. Douglas, President 


My 34 NASSAU STREET - NEW YORK CITY 














W nat of these millions of Americans 
who look to us for better living? They 
are too young to fight, . , too young to 
man the machines of industry .. too 
young to either condemn or praise our 
individual wartime roles. 


Stakes are high in this global War! Our 
enemies lust for Power. And Power is 
neither territory nor raw materials. 
Power is people! Power is absolute life 
and death control over the minds and 
bodies and futures of those: who now 
are free. 


That's why this War demands unity of 
purpose, unity of action from the Fight- 
ing, Producing and Civilian fronts. 
That's why Oil-O-Matic skill, facilities 
and productive capacity now work for 
Victory—to speed that day when they 
will again build the products of better 
living. Because better living begins 
with Victory! 


Take your first step toward tomorrow's 
hetter living now. Buy War Bonds! 
Because your fighting dollars of today 
will be your better living dollars of 
tomorrow. 





“I attribute my 
son’s splendid 
hair to the con- 
stant use of 
Packers Tar 
Soap,” says: 





Mrs. E. W. Rose, Forest Hills,N.Y. 











IT COSTS SO LITTLE! 


Buy Packers Tar Soap for the 
children—and enjoy it for your 
own hair, too. Its rich pine-cone 
color ... its piney odor .. . its 
rich, creamy lather. . . its gentle 
cleansing and the way it leaves 
the hair soft, fragrant, gleaming 

. have made Packers a family 
favorite for three generations! 
And shampoos with Packers 
average less than a penny— 
about one-fourth the cost of 
bottled shampoos! Get 
alarge 25c or 10c cake 
—today! 





Shamp 00 with 


PACKERS TAR SOAP 
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TO PRESS PLEATED 
SKIRTS! 


STEAM PRESS 
At Home With Any 
Hind Of An fron! 


* NO STKK + NO SHINE 
*NO LINT *NO SCORCH 
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eoler Con't Supply You Write Direct To 


WEAVER PRES. KLOTH CO., OMAHA, NEBR. 















BUY WAR SAVINGS STAMPS & BONDS 





HEATING 


WItlLIAMS OIL-O-MATIC 
HEATING CORPORATION 


BLO MINGTON N 


ILOMATIC 











Can You Grow 


Blueberries? 
[ Begins on page 78 | 


Abundance of moisture during 
the growing season is important. In 
the wild, blueberries grow where 
there’s a good supply of under- 
ground moisture. 


Cutt IVATED blueberry varie- 
ties are largely the result of 40 years 
of breeding work by Dr. Frederick 
V. Coville, of the United States De- 
partment of Agriculture. Before his 
death in 1937, he and his associates 
had tested 68,000 blueberry seed- 
lings of known parentage. 

Dixi is one of the very best va- 
rieties. In February of 1938 I re- 
ceived a 6-inch Dixi plant from the 
United States Department of Agri- 
culture for. experimental use. I 
planted it in a tub 14 inches deep 
and 16 across. At the end of the 
season the root ball filled the entire 
tub, and next year there were a few 
berries, some almost an inch in di- 
ameter. By 1940 the plant was fruit- 
ing generously. Dixi is an exception- 
ally healthy bush, fruits late, and 
bears large berries. 

Cabot is an early variety that ma- 
tures over a long season. First ber- 
ries are large but get smaller later 
on. I’ve had good luck with it. 

June ripens a little earlier than 
Cabot, the berries are somewhat 
larger but don’t have quite the 
dessert quality. It’s a popular 
variety. 

Weymouth, a cross between June 
and Cabot, is earlier than either and 
bears very large fruit, ranking next 
to Dixi in size. Between Cabot and 
June in dessert quality. 

Concord ripens all its berries 
within a short time during mid-sea- 
son. They are of good size and flavor 
but don’t keep well. It’s a good one 
to own if you are too busy to pick the 
fruit when it’s ripe, as it stays on the 
bush for a long time. 


Tere are other good varieties, 
but I haven’t space to discuss them. 
You will want to plant two or more 
varieties to insure cross pollination, 
as the flowers are self sterile. Bum- 
ble-bees and some of the solitary 
bees do the work. I chose early-, 
mid-, and late-season varieties and 
I have ripe blueberries on my table 
all the way from June thru the rest 
of summer. 

And let me tell you, if you haven’t 
tasted blueberry pie, you really 
haven’t lived yet. 








Some Good Things 
Are Hard to Get 


Your friends or neighbors may 
not be able to obtain Better 
Homes & Gardens; we just don’t 
have enough paper to go around. 
Why not share your copy? 


Tho overburdened transporta- 
tion systems are doing a grand 
job, many shipments inevitably 
are delayed in wartime. If your 
Better Homes & Gardens is late, 
we know you'll be patient. 


BETTER HOMES & GARDENS, AUGUST, 1943 





Peaue Blankets 


SOFT AND 
CARESSING 


aud Oh, so 


Pearce Blankets will with- 
stand normal wear and 
proper washing. With 
care, they will retain their 
loveliness and warmth 
through added years of 
service. Conserve now. 
Try to get along with 
what you have and put 
the saving in War Bonds. 
If your needs are pressing, 
ask for Pearce Blankets at 
your favorite store. 


$8.95 to $15.95 
Write for sample swatch 
and folder on how to wash 
Pearce Blankets. 

Pearce Manufacturing 
Company 
America’s Oldest Blanket Mill 
Latrobe, Pa. 





SOLVAY 
AIR-DRYETTE,™" 


and 
SOLVAY* 
CALCIUM 
CHLORIDE 


-..End Dampness, ¥ 
condensation, 
mold, rusting in 
work shops, 
gamerooms, store- 
rooms, dark rooms. 
New war model...same patented de- 
sign as thousands now in use. Small, 
compact, inexpensive, easy to use. To 
obtain exclusive patented advantages 
order Solvay Air Dryette Jr. by the full 
name. Sold only with Solvay Calcium 
Chloride. Send for literature and name 
of dealer. Order now—supply limited. 


SOLVAY SALES CORPORATION 











Dept. 145A, 40 Rector oem New York, N. v. 4 
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Knitted and Woven 
FROM COTTON 


Practical constructions, com- 
bined with smart, attractive 
designs and colors. Sold at 
Se and 10c, grocery, chain 
and department stores. 

ASK FOR THEM BY NAME 

















3 beautiful; exquisite- 
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ice c lors mixed. 
many gaily blotche 
BOOK A a5e-Pk 


e\FREE 27s, 
Pa. or Clinton, low 
SLICED PEACHES keep BRIGHT with 


 frulite 


Also maintains the bright color of sliced 
Apples, Bananas, Nectarines, Plumsand Pears. 
THE FRULITE COMPANY 
30 So. Broadway, Yonkers, N. Y. 








kt. Seeds postpaid for 10c! 
‘odils, Lilies, etc.,toplant 
are guaranteed to bloom. 


f Doe l W. Atlee Burpee Co. Mg nat 
Philadelphia, 
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| The Diary of a 
Plain Dirt Gardener 












[ Begins on page 12 | 


‘Worth 
Waiting 


for? 


unawares and drove me to the near- 
by toolshed. 

To occupy my time, I sorted over 
my onion crop drying there in flats. 
All the little ones I put by them- 
selves. Pll recommend to Maggie 
their usefulness for onion pickles or 
chowchow—quaint old rural deli- 
cacies that her town education 
doesn’t know much about. 


At exactly 45 minutes 
Flug. jy ‘At exactly 45 minutes 


after three this after- 

noon, I put a fresh sheet of paper in 

HOME CANNING is a wartime my typewriter and began to write an 

MUST...Guard against hungry | | inspiring masterpiece that would 

tomorrows by canning 4 | save the country. Just thirty seconds 

more today. ™, | later, two big round moons came 

USE KERR MASON JARS ond CAPS Mm = =| floating into my study and wrecked 

for all your home canning. They : the big idea. 

seal air-tight. One moon was the broad smile on 

KERR “Self-Sealing” Mason David’s face. The other was an open 

Caps fit all mason jars. No rub- \S sunflower, bigger than said face. It 
ber rings required. Screwbands we & me 

okey na 2 aneayaee era was the first of the season. 
FOOD |S PRECIOUS... WASTE 
NOTHING, CAN EVERYTHING 








MODERN HOMEMAKER 


RECIPES, INSTRUCTIONS 
canning labels 
Send for yours now. 








KERR MASON JAR CO. wi 
122 Title insurance Bidg. oa 
Les Angeles, Calif. 
ry 





“Brought i in corn for Maggie 
to dry in her electric oven” 





Every winter I buy sunflower seed 
for feeding the birds. But what a fool 
idea, with all our big plantation. 
Why not grow our own? Everybody 
is at work to increase the nation’s 
food supply, so I might as well in- 
crease the supply of bird food too— 
for my birds that eat the insects on 
my vegetables are war workers of 
much importance. We sowed three 
rows of sunflowers at the bottom of : : ; ; 
the garden. Today there’s only one thing that counts—victory, But in Ameri- 
oat - can homes everywhere plans for the years ahead are being made 
Aug. /2 This time of year all ... plans that include the Hammond Organ. To these families 


sorts of volunteer seed- 










PAPER DOYLIES 


Save soap and fuel. 
Don’t iron away 
war-hours. Paper 
doylies are war-time efficient 
and conserve table linens! 
















lings can be found amid the peren- beautiful Hammond Organ music is as much a part of the bright 
nials. Before the wars, when I had future as a comfortable home and a good car. 

GAIN AYEAR- sont OE Giae, 5 weed to cig chese care We cannot make Hammond Organs again until victory comes 
fully and re-set them in rows in a d ‘ob is d But . 
propagating bed, where I could anc our War jod is Gone. Hut you 
grow them into good plants or don’t have to wait till then to try this ANOTHER HAMMOND INSTRUMENT 


fascinating instrument with its mar- 
velous range of rich, colorful organ 


q AE - clumps. Guess Ill let ’em be this 


PLANT THI pL; year to fend for themselves. 


Fall is the ideal time to plant-- Don’t tell a soul—but the first 
peg ce mee pre agg grapes are ripe. I’m not sure which tones. Most Hammond dealers have 
the Rose Capital of America, ; ae . a A? or: = gi 

See the new 1944 Roses, & com- variety, but it’s a white grape and set one aside so you can hear and 
plete Parade of Modern Roses-- [Jamm most likely is Portland. Sad to relate, 
ovely Katherine T. Mars (~ , : 2 ; 
the amazing Pinocchio, when I moved my grapes to where 
etc.—also Perennials 
and Fruits, all for your 
ictory Garden. 
Guaranteed to live 









play it any time you like. Try the 
Hammond Organ ... learn how per- The Solovoxattaches to your piano, 
fectly it fits into your design for living. _'s p!ayedwith the right hand. Gives 
And remember—those War Bonds you brilliant instrumental effects — 

. igs a ; violin, trumpet, flute, trombone and 
you’re buying today will pay for a many more—blending with your 
Hammond Organ tomorrow. left-hand piano accompaniment. 


order--write today! 


Jackson & Perkins Aton Co, 


513 Rose Lane, NEWARK, NEW YORK 


GOLDEN 


MUSCAT GRAPE) ===“ 
As San (Stn, Cente Ges oe HAMMOND ORGAN 








FrREE— Write for your subscription to HAMMOND TIMES, monthly magazine about organ 
music for the home. Hammond Instrument Co., 2901 North Western Avenue, Chicago 











A y thr out the country. 
Write aay WHR peewe Views, Seat “Doc Crow pulled the offend- 
STERN'S NURSERIES, Dept. B, Geneva, W. Y. ing wisdom tooth. Oh misery! ” MORE THAN 1000 HAMMOND ORGANS ARE DOING WAR DUTY WITH THE ARMY, NAVY AND MARINE CORPS 


SEE... Bint . . PAGE 71 
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Mee tocutyfal 


For sheer beauty of line and all the 
elements of pure design, no single 
object in all the Arts has attained an 
appeal so universal or sustained as 





















| the urn or vase. In his immortal ode, 
Keats refers to the lovely Grecian urn 
as a foster-child of Silence and slow 
Time. Beautiful Georgia Marble is 
especially adapted to this and other 





types of fine memorials. 


Write for Free Book 


Our 48-page book, “Pere, 
sonality in Memorials,” ‘ 
explains the symbolism ~ 

of memorial design, and 
will assist you in select- 
ing a fitting monument. 










The Georgia Marble Co., Tate, Ga. eH 
Please send me copy ef booklet 





Name 
































DARWIN 


TULIPS ‘220 


GORGEOUS ASSORTMENT of shades 
and colors, including red, white, pink, 
lavender and yellow. Guaranteed te bicom 

next spring. Order Now — a postal 
ir. card will do. Bulbs will be sent by 
% parcel post, C. O. D. at the right time 
“f tor fall planting. 


i) 


ie 










on long stems—vyellow and 
white and bi-color, mixed. 
A very special offer, post 























DOLLAR SPECIALS atone micwiean 
Burpee Giant Trumpet Daffodils $ ATV ANA NOV 
Top value, described above. pee j PAY NEXT FALL 

B Red-C affodils 


Showiest of all--whites and —-? 
with bright apricot, red and aes 
cups. eee cial mixture. 20 Bulbs.. } 
Regal Lilies 
a ragrant white blooms. $1 | 
Hardy, easy to grow. 15 Bulbs. | 
All3 $1 Lots $2.75, postpa 1. lo | 
pall Bulb Book Free- ‘Deftodite, Tulips, 
etc. Plant this fall. Guaranteed to bloom. 


/ W. Atlee Burpee Co. 
<4 ee Building, 
Y) Phitadeiphia, 


BEARING-AGE FRUIT. TREES JO EXOUSITE Is, 5 


sults 
33 






















ly of- 
loney if not satislactery, 
a i — dealer wee none, send 


DE Sorg tslemic sEMICAL c co. 
w33t RaAee HIVES 








With many Fruit Buds. double duty, which bicom . 
Write tor FREE Catalog. d again in fall. $2 value for $1. Free 
inest iris, 


STERN'S NURSERIES, Dept. B, Geneva, N.Y. Jardin pA Iris, ‘en, Sees. B8, Battle Cres, Mich - 








FOR A THICK, 
SEED WITH 


WEEDFREE LAWN 
THIS FALL? 


Imitate nature ... seed in the fall and your lawn will 
get a head start on weeds . . . even crabgrass. Fall just 
“can’t be beat” as the time to start a new lawn or reju- 
venate an old one. But be sure to sow Scott's Seed, its 
deep-rooting, permanent grasses will develop into the 
beautiful carpet of turf you've always wanted. Try 
this short cut to lawn beauty and your praise will equal 
that of Mrs. W. A. Clark, who wrote, “Last fall I sowed 
Scotts Seed and have one of the prettiest lawns in 
Terre Haute.” Your lawn, too, can be just as out- 

in your neighborhood ... Scotts Free Lawn 
Care Bulletins will show how easy it's done, if started 
this fall. Write today for your FREE 2 year subscription. 
©. M. SCOTT and SONS COMPANY 
24 Main Street * Marysville, Ohio. 


“pire Lawn Care Bulletins 














The Diary of a 


Plain Dirt Gardener 
[ Continued from preceding page | 


they are now, I failed to keep a 
record of the new locations. Now I 
can’t tell one variety from another. 
But anyhow, these grapes are de- 
licious and I eat away at them every 
time I come out to work. 


Flug. /3 faggie is invited out 


to aluncheon at noon 
today. But the canning program 
must go on. So she was up way, way 
early. That is why, right after break- 
fast, one hour and 29 minutes ahead 
of my usual schedule for it, I hurried 
out in dew and misty fog and did 
gather a big basket of sweet corn. I 
came back all wet and muddy. 


hu Oh dear me—Mag- 
ug. /4 


gie has ste ened up 
production in her kitchen food fac- 
tory. Once again she routed me out 
early in the dim, damp fog and told 
me to bring in twice as much swect 
corn as yesterday. No sooner done 
than I had orders to proceed to 
marts of trade and buy more quart 
glass jars. The wars have surely done 
something to her. 

This late afternoon, the wars came 
blamed close to doing something to 
David and me, as for one split second 
our humble premises became a part 
of a battleground. David was hoeing 
the east peony bed and I was doing 
some boondoggle maintenance work 
with the perennials. It was that fel- 
low who s been rehearsing new dive 
bombers all year in this general 
vicinity. 

Well sir, as we worked, he ap- 
peared high above us and began 
doing his stuff in great circles. Then 
suddenly down he dropped, straight 
toward us. Barely a hundred feet 
above ground, he leveled off and 
shot across the garden just between 
the zinnias and yon end of the cab- 
bage rows. Believe it or not, the part 
of the plane where bombs are kept 
went right over my Japanese peonies. 


Fug. 16 Alone for our Sunday 


dinner, Maggie and I, 
for the boys had gone to visit their 
grandmother. For eating, I brought 
in ears of loana Sweet Corn. This is 
the new hybrid, originated at the 
Iowa Agricultural Experiment Sta- 
tion. 

Ioana is on the order of Golden 
Cross Bantam, but ears are a bit 
larger and lighter yellow in color. 
It grows unusually well, is resistant 
to wilt, and Dr. Haber, the origi- 
nator, tells me that it does well al- 
most anywhere in the United States. 


wa) 19 (PDG-GWC No. 691) 
ug. —Food Preservation 
was renewed this afternoon as Mag- 
gie began the summer tomato can- 
ning by putting up three quarts of 
this fine, rich vegetable. I had a hard 
time to find enough ripe ones, but 
Maggie was anxious to get going at 
this job. 


Brought in big bas- 
Fug. 20 ket of Silver Cross 
Evergreen Corn this morning, and 


Maggie set to work to dry it in the 
oven of her electric stove. I had 








Lingcch a 


Vhe Ahna Ging 
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Most Popular 
New Rose 
of the Year! 


‘XTREMELY 
hardy, easy to 
grow, always in 
bloom, with hundreds of flow- 
ers on every bush! Great clus- 
ters of exquisite pointed buds, 
salmon-pink flushed with gold 
—open gradually to long-lasting ex- 
hibition Roses in miniature, 1)2 in. 
across. Exotic, fruity fragrance. Rug- 
ged, disease-resistant plants 20 to 24 
in. tall. Order now for fall planting: 
Prepaid, guaranteed to live & bloom, 
$1.25 each; 3 for $3.15; 12 for $12.50 
J. & P. “‘Guide to Successful Rose 


Y pia LANTs Sree with your order. 


Sse Sees THIS | FALL, / 


Read how to gain a season, in this 
free book from the Rose C ‘apital of 
America. Fall is the ideal time. 

See Next Year’s New Roses Now 

Complete Parade of Modern Koses, 
lovely Katherine T. Marsha |, the All- 
America winner Mme. Marie Curie, 
Pinocchio, ete. -- also Perennials, 
Dwarfer Dwarf Apple Trees, oth : 
Fruits, all for your Victory Garden. altars 
Send postcard or letter today. 











514 Rose a NEWARK, NEW YORK 


Use THIOSAN 


to protect fine turf against 
BROWN PATCH 


INEXPENSIVE ... EFFECTIVE 
EASILY APPLIED 


SPRAY lawn, badminton, tennis ™ 

court turfs with low-cost, easily-applied Du Bay 
THIOSAN to prevent brown patch and dollar 
spot, or control these diseases quickly. Favorite 
treatment of many golf clubs! Does not “yellow” 
turf nor retard growth. 8-oz. and 5-lb. packages 
at your dealer’s. Write Bayer-Semesan Co., 
Wilmington, Del., for free Thiosan pamphlet. 


THIOSAN—A FUNGICIDE 












- oe 
POWER MOWERS 
~ 9 





TORO MANUFACTURING CORP’N. 


MINNEAPOLIS, MINK. 


MOWING MACHINERY SPECIALISTS FOR OVER 20 YEARS 














PANSY SEED SOWING TIME IS HERE! 
if you want BETTER PANSIES 
than your neighbors, plant 
THE OREGON GIANTS 


1 packet, 500 seeds, mixed.......... 
3 packets, 500 seeds each, mixed... ta 





Thies world famous strain produces 4-inch blooms of wonderful 
coloring, heavy, jestare and long stems. Cultural and Marketing 
—— ° 

eure of true stock, order direct of the originator. 


MRS. MERTON G. ELLIS, Box 6-B, Canby, 


PULVEX 


FLEA POWDER 
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Here’s what they 


By Gladys Denny Shultz 
foreword by Morris Fishbein, M. D. 


Everyone—Mothers, Doctors, Nurses— 
is tremendously enthusiastic about the 
New Better Homes & Gardens Baby 
Book! Here are a few comments about 
this beautiful and authoritative book on 
prenatal care, and the care of infant and 
child to six years: 


“One of the sanest and most practical books 
I have ever read.”’>—Morris Fishbein, M. 
D., Editor, Journal American Medical 
Association. 


“ 


. this book is an authoritative and 
practical answer to all these new mothers’ 
‘information pleas’.””—New York World- 
Telegram. 


From Mothers: “‘ Your baby book is won- 
derful!’’—Mrs. Krueger, Milwaukee, 
Wisconsin. “‘ Your baby book is splendid— 
full of common sense.””—Mrs. Benecke, 
Augusta, Ga. “I am enjoying your book so 
much!”?>—Mrs. R. M. Beechinar, Jr., 
Bloomfield, Conn. 


*“* This is as beautiful and practical a book 
as I have seen recently for the young mother 
and mother to be.’’—Chicago Sun. 


the New Better Homes & Gardens 


Baby Book 


are saying about 






These are just a few of the grand com- 
ments Mrs. Shultz has received from all 
parts of the country. See a copy of the 
New Better Homes & Gardens Baby 
Book at your book dealer’s or favorite in- 
fants’ wear shop. You’ll agree it’s the baby 
health and record book you have been 
looking for! Grand for gifts—only $2.50. 


@ Detailed guide for care of the baby 
and small child. 


@ Complete data on formulas, schedules, 
menus, recipes. 

@Complete record section, birth to 18 
years. ; 

@ More than 200 “how-to” illustrations. 


Better Homes & Gardens 


If your dealer can’t supply you, send $2.50 to 8108 
Better Homes & Gardens, Des Moines, Iowa, or $3 
(in Canada) to 50 Richmond St., East, Toronto, 











ESPALIER FRUIT TREES 


For centuries the delight of gardens in 
European countries. Now available in 
America. 

They produce delicious fruit right at your 
own doorste 


Write for r EE (¢ atmos on Fruit Trees, 


Berries, Shrubs, and 


STERN'S NURSERIES, ae. B, Geneva, W. Y. 












DRI-AIR Chemical absorbs damp 
air in basements, game rooms, 
storerooms. Guards against mil- 
dew, rust, condensation. Kills 
musty odors. Household Unit and 
10 tbs. DRI-AIR Chemical $5.50, 
f.o.b. Chicago. Dealers write! 


TAMMS SILICA COMPANY, 
228-BH N. La Salle St., Chicago 





Quaint littl 
golden-yellow flowers 
ike hoop petticoats, 












Wide open, 1 inch a- 
cross. 6-in. stems. Special: 
6 Bulbs 25c; 22 Bulbs $1., postpaid. 
Fall Bulb Book Free-Tulips, Daffodils, etc. 
W.Atlee BurpeeCo. 113 g ~ Bidg. 
Philadelphia 32, Pa, or Clinton, lowa 













Uniform shade of deep blue | IT 9.) 
flowers. Bloom May-June. sd 
Hardy. Excellent cut flowers. BULBS 
f 18”-24” high. 8 BULBS 25c. 

fk) 40 for $1.00. 100 tor $2.25 ppd. suse 
i} <) Catalog of Tulips, Daffodils, etc., FREE. 









8-Exposure Rolls Developed 
with two prints of each or one larger 
negative. Genuine nation- 





of each 
— known Moentone Enamel finish. 
Superior Quality since 1898. c 
moun = Service 4 
430 Moen Building, 





BETTER HOMES & GARDENS, aucust. 


GIANT DARWIN 
COTTAGE TULIPS 


20 Bulbs POSTPAID $1.00 


Bulbs that average 4% inches in 
circumference, the kind that pro- 

duce exhibition flowers, not the 

common “blooming size’’, but the 

quality that wins us thousands 
of new customers annually. — 
choice of Red, Pink, Yellow, Lav- 
ender, or many kinds mixed, 
hand selected. 


FREES DUTCH IRIS (Poor Man's Orchids) 
WITH EACH $1.00 FROM THIS AD. 


DAFFODILS 


i 20 DIFFERENT VARIETIES 


20 Bulbs POSTPAID $1.00 


) Hand selected from our fine stocks 

of many varieties, would cost 

$2.50 if each bulb were labeled. 

" 4, Our colorfully illustrated catalog 

is the most complete on Daffodils 

in America, describes 235 varie- 

ties, many new, rare and unusual. 

It also lists 27 varieties of Bulb 

Iris, Tulips, Autumn Flowering 

‘ Colchicums and many other bulbs 
. for fall planting. 

QUALITY BULBS—Grown on our 

own farms in the world’s favorite 

spot for the production of fine bulbs. 


MCLEAN BULB FARMS 


Route 1, Box 401A Elma, Washington 


BLITZ FLEAS new easy way 
with ‘MAGITEX Bubbles 









” + Also tor 
? ° or Cats 
LOOK! ‘ 
NO TUB ye ° 
NO RINSING LA" Ze 
NO SPLASHING ay Ze 


New Magitex Bubble Shampoo does away with 
tub, rinsing, splashing. So easy, yet amazingly 
effective. Rub bubbles on—wipe off—finished! 
Removes fleas, lice on contact. Deodorizes, 
beautifies, softens coat. Safe. Only ome $ 
bath. Large bottle, $1; trial size, 60¢. 

Dept., Drug, Pet and Hardware Stores. o 
by mail prepaid. Satisfaction or money back. 
E. FOUGERA & CO., inc., Dept.21,75 Varick St., New York 
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never tried this newish variety be- 


fore. We like it. 

(PDG-GWC No. 692) 
Fug. 2/ —First Brussels 
Sprouts of the season were garnered 
and eaten today. 

To pick these little miniature 
cabbage heads which grow at the 
bases of the leaves, I first pull off a 
leaf. Then the “‘sprout”’ is twisted off 
with the fingers. As the season goes on, 
the sprouts are gathered higher up 


on the stalk. 
Lu 26 Donald and I plant- 
G- ed Egyptian onion 
sets this evening. I had bought a 
pound or so of such at Livingston’s 
seed store this morning. These go at 
yon end of the early vegetable bed, 
in space where beans had grown 
earlier. 

We dug a narrow trench across 
the bed about six inches deep. Then 
the sets were put in the bottom of 
this about two inches apart and 
covered with an inch or so of soil. As 
they come up and grow, soil will 
gradually be pulled in as cultivated 
until the trench is full. Late in the 
fall, it will be hilled up around the 
tops. Early next spring these will 


furnish green onions. 

(PDG-GWC No. 
Fug. 27 693)—Another vic- 
tory was scored when the first ripe 
cantaloupe was gathered and de- 
livered to headquarters, after long 
watching until color was right and 
stem so dried that it could be pushed 
loose with the thumb. 

On the kitchen front, Maggie 
began canning tomatoes by eight. 
By ten, Donald and I were at work 
shredding cabbage and making five 
gallons of sauerkraut in a big stone 
jar. Better Homes & Gardens told how 
in a story last June. Before we were 
thru, Maggie had finished the to- 
matoes and had picked a basket of 
beans, and was drying them in the 


oven. 

Reason no work was 
Fug. 29 done today, I had a 
toothache. After X-ray, Doc Crow 
pulled the offending wisdom tooth. 
Toothless vacant spot kept bleeding 
all afternoon. Maggie made a big 
ball of gauze twice the size of a golf- 
ball, soaked it in vinegar and made 
me hold it in my mouth for 30 
minutes. I choked. Swallowed vine- 
gar. Then tummy hurt. Bleeding 
stopped. Made to drink orange juice 
to complete treatment and so to bed. 











BETTER HOMES & GARDENS 


GUARANTEES 


Money back or satisfactory adjustment 


if you buy any article of merchandise 
that is not as advertised therein 


* Better Homes & 
Gardens guarantees 
money back or satis- 
factory adjustment 
if you buy any article 
of merchandise that 
is not as advertised 
therein. 
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som 
URGES 


HOME OWNERS 0 
INSULATE NOW! 


2s ea 


Peepare for Winter 


Gannett foc 


VICTORY 


The many benefits of home insula- 
tion have long been recognized by 
the general public. Now the Gov- 
ernment adds its own note of em- 
phasis . . . urging home owners to 
prepare for winter by insulating 
their homes now. 


Home Insulation is essential, the 
Government states, to conserve fuel 
vitally needed for war purposes. 


Here is a rare opportunity—your 
chance to perform a true patriotic 
service and at the same time benefit 
yourself and family directly. Insulate 
your home without delay ... and for 
utmost economy and efficiency, 
specify 


ROCK WOOL 
ME INSULATION 


Dependable CAREY Rock Wool Insula- 
tion, specified by many leading architects 
and engineers, will keep your bome much 
warmer in winter, and you'll save up to 30° 

of fae Your family’ s health will be safe- 
guard with less risk of energy-robbing 
et dochis harmful in these when 
every working hour counts. You'll be help- 
ing yourself and the nation... and you can 
speed the day of Victory. still further by in- 
vesting your fuel savings in U.S. War Bonds. 







Write Today for Book 
“There's No Place Like 
An Insulated Home” 


Address Dept. N. 





Cincinnati, 








TO. ME! 


REG, Uy &. PAT. OFF, 


By Anna Joyce Olson 






This hickory barbecue » 
stool is handily at home 
in your out-of-doors or 
in the fun-room. The 
seat is 164%x 12”; $2.50. 
Old Hickory Furniture 
Co., Martinsville, Ind. 





Planned as an emergency portable 
room warmer, use this also as a bar- 
becue grill. Fire resistant “Temp- 
rex” (black ground glass) makes the 
grate and mesh grill, and surfaces 
the pottery-clay ash pit and folding 


wood frame. Burns charcoal or 
wood; about $13.95. Theodore Aver- 
bach, Inc., 8 W. 36th St., New York. 


Keyed to today, this chair folds 
compactly, assembles with one 
wooden peg. Designed by Norman 
Bel Geddes, it’s sturdy and comfort- 
able, posture-right too, uses no 
springs, no critical materials. It’s 
natural birch with rough-textured 
pastel upholstery. No. B25, $57 in 
base fabric. There are other knock- 
down pieces. Valley Upholstery 


Corp., 428 West 14th St., New York. 


~ ITS NEWS 








In this Global Map, one revolv- 
ing disk (1114” 
Western Hemisphere, the other 
the Eastern. Revolve the disks 
and all points on the two hemi- 
spheres are then accurately re- 
lated. You see why aviation will 
follow North Pole routes after 
the war, why convoys go via 
Iceland to Europe, why fight- 
ing Japan is so immense a task. 
It’s $1.49 in stores or from The 
Global Map Co., 510 Plymouth 
Minneapolis, 


Avenue, 


For that new baby! This fold- 
ing, wood baby carriage 
has a minimum of steel. 
Even its wheels are hard 
yellow birch, yet ball bear- 
ing. Wheel trim is maroon, 
navy, or gray to match the 
carriage body and uphol- 
stery. Along with it comes 
a conservation tag—tells, 
step by step, how to care for 
it to make it last even unto 
baby’s little brother. About 
$29.95. Heywood-Wakefield 
Co., Gardner, Mass. 


Frosted glass canisters in a 
design that’s different and 
cheery! Lids are clear glass. 
A 2-qt. and pair of 1-qt. 
jars; $2.25. Other sizes and 
motifs. Jerywil Products in 
stores. Leipzig & Lippe, Inc., 
1166 Broadway, New York. 
7 


Photerraphs: Stanley 





shows ihe 


Minn. 













Neat toy pouch ties on the 
outside of crib or play pen, 
intrigues your cherub as 
well as you. Holds baby’s 
toys and oddments. It’s a 
bit more than a foot deep 
and 10” across. Of light blue 
or pink cotton, the white 
rope trimming gives a nauti- 
cal look, cool and summery. 
A top hoop of plastic and a 
bottom ring of reed shape it; 
$2.65 postpaif frém“Young 
Books, Inc., 714 Madison 
Ave., New York. 


Put this dehydrator in your 
oven to dry_vegetables and 
fruits for winter. Has 3 
trays and an oven-door ad- 
justor; $5.95 at department 
stores or mail order houses. 
Lord & Burnham Co., Irv- 
ington-on-Hudson, N. Y. 























Homey and so versatile, here’s a 
reproduction of an old knife 
box. The finish is a maple stain. 
Use the box to trek Coneys and 
chilled beverages to the terrace 
—or a round of apples, or pop- 
corn balls. 
gardening tools or your sewing. 
By turns it’s a book rack, a mail 
catchall, or with bright plaid 
napkins inside, a hot-roll server. 
Nice for potted plants; 12 x 14” 
base, $1.50. Linnwood Products 
Co., Seward, Nebraska. 


It can hold small 





To touch up annoying 
scratches and chips in porce- 
lain enamel, here’s Porcelain 
Glaze. Daub it on _ that 
chipped spot in the lavatory 
or the marred place around 
the refrigerator door handle. 
Apply this glaze thinly, al- 
lowing 30 minutes between 
coats. Don’t test the hard- 
ness for several days. So-Lo 
Porcelain Glaze, 10c, %-oz., 
in stores. Enough for several 
touch-ups. So-Lo Works, 
Loveland, Ohio. 








To clear a clogged sewer 
of roots and of debris, this 
sewer and drain cleaning 
service may be in your city. 
An electrically driven, flex- 
ible steel cable has two cut- 
ting blades that revolve. 
They razor-clean the stop- 
page clear to the street sew- 
er. No need to dig. Look in 
your classified phone listing 
for “‘Roto-Rooter.”’ Roto-Root- 
er Corp., 2302 University 
Avenue, Des Moines, Iowa. 


For maintenance jobs 
that call for metal sheets 
or plywood, one happy 
answer is this asbestos 
cement board. It’s low 
in cost and can be readily 
sawed and nailed, is flexi- 
ble, fireproof, and doesn’t 
rot. Use it indoors or out- 
side. Boards, 4 x 8’, come 
in 3/16”, 4%", and 34” 
thicknesses. It’s called 
Stonewall Board. From The 
Ruberoid Co., 500 Fifth 
Ave., New York. 


WARTIME HELPS 


Have you seen the handbook “How to Trans- 
form Outdated Furniture”? With your own two 
hands and this book’s inspiration, do a carpentry 
job on attic discards. Transform picture frames 
into trays, a radio cabinet into a blanket chest, or 


plan a complete dining 


-room suite. Then deco- 


rate your pieces in colorful, peasant designs, fol- 
lowing Peter Hunt’s examples. Inquire about this 


booklet at Du Pont Pai 
cover mailing from Du 


Dept. PH, Wilmington, 


V-reading is the brief 
Add Life to Your Wa 
moment to slip it into 
thru it on the bus. May 


nt Dealers. Or it’s 10c¢ to 
Pont Co., Finishes Div., 
Del. 


handbook “10 Ways to 
ter Heater.” Just take a 
your pocket, then check 
mean longer service from 


your water-supply heater and money saved on 
fuel bills. Booklet is free from Bastian-Morley 
Co., Inc., La Porte, Ind. 


A book that will pay you well for your browsing 
time is “Household Hints for Homemakers” 


by Eleanor Howe. Spec 


ific answers trouble-shoot 


a thousand problems that occur at some time in 


any home. Book is $2 
Century Co., 35 W. 3 


plus postage. Appleton- 


2nd St., New York. 
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ke nutrition very seriously these days—but 
mry says it’s too bad I didn’t take mathematics 
fiously when young. When I get to figuring how 
bny vitamins in vitamin-rich foods like my “Sunday 
pper” sweet potato salad, my pencil stutters. 
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Wust think, Henry!” I said when he discovered “Vitamin A helps protect health and build resistance! _ salad gently toward the screen door. “It’s Real May 
Helps prevent night blindness and certaineye troubles, | onnaise—golden rich and creamy. It doesn’t get thi 
too. Helps growth in children. There—it’s very good or watery when thinned with milk—and since you 
for folks, Henry—so carry this salad out on the porch thrifty little wife has done just that—you ca 
before company comes, and get ready to build yourself actually have all you want 
How’s that?” 

“Lady,” said Henry, “‘fog 
a wife like you I will eve 
wipe the dishes!” 


e happily figuring away while waiting for company 
parrive last Sunday night. “Did you realize there 
Be 3500 units of Vitamin A in just one 2 by 4 sweet 
siotato! Now when you multiply that by six sweet 
toes ...addall the vitamins in those orangesand UP4 little this evening.” 

ons and apples I putin... andcount up the valu’ "Do J get an extra-large, triple-decker serving 
ble food energy in luscious, creamy-rich Real of that salad dressing that I like so much as a 
fayonnaise—what have you got?” reward for my services?” asked Henry, who is 
not above mild bribery at times. 
















“A lot of nutrition, darling,” replied Henry, 
‘and one of your usual swell Sunday night salads, 
90! But why in such a whirl about Vitamin A? 
3 it going to put roses in our cheeks?” 


“‘Not salad dressing, Henry,” 


BABAR 


Real Mayonnaise...Hellmann’s in the East 
..-Best Foods in the West...for 


REAL WuTRITION 





RICH IN FOOD ENERGY — it pro- 

vides almost exactly the same 

SNS = amount, spoonful for spoonful, as 

put! ~~ vitaminized margarine, or butter! 
{ 


NUTRITIOUS SPREAD FOR BREAD 
—it contains 3,140 food-energy 
units per pint. Adds food value and 
QO flavor to healthful salads, hot vege- 
tables, meat, fish, and eggs, too! 


WHOLESOME INGREDIENTS — eggs, 
added egg yolks, “Fresh-Press”’ 
Salad Oil, vinegar, seasonings. 
It’s all rich, pure mayonnaise! 











SALAD O’ SWEETS 


Section 2 oranges and 2 apples, reserving a few 
sections of each for garnish. Add 6 cooked diced 
sweet potatoes, 14 teaspoon salt, 1 teaspoon 
lemon juice, 14 cup Real Mayonnaise. Mix well. 
Serve on lettuce or salad greens. Garnish with 
lemon sections, remaining orange and apple sec- 
tions, and watercress. Serves 6. 












A Product of The Best Foods, 


SAVE JARS FOR CANNING 

To learn how to get penny Preserving 
Seals, send stamped addressed en- 
velope to Box 6170-A, Chicago, Ill. 
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“Up Periscope”. . .“Stand By to Surface.” A long range U. S. submarine 
comes up out of the sea...on go the blowers... out come the cigarettes. 
Flash of white packages in the sunlight... familiar white CHESTERFIELDS 


ITS CHESTERFIELD 





FOR MILDNESS AND TASTE 


.-. and when it’s a smoke YOU want... try Chesterfield. 
They’re made for YOUR pleasure. Here you get the world’s 
best. cigarette tobaccos, the right blend skillfully rolled 
into the clean white cigarette that really Satisfies. 


YOU CAN’T BUY A 
BETTER CIGARETTE 


Copyright 1943, 


Liccstt & Myurs Tosacco Co. 











